ig a ewes of LABORATORY REPORT in This Issue: 


Paiarce of Error in the Examination of Foods for Salicylic Acid. Information in Regard to Con- 
densed Milk. Matter of Interest to Vinegar Manufacturers and Picklers. 
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American 


Packers’ Cans 





In all sizes 
Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 




















THIS PAGE DEVOTED TO MEMBERS OF 

















SON 
National Canned Goods and ao Dried Fruit Brokers’ Ass’a, 
Agus — 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 


Brokers 
@8-36 River St. CHICAGO 





4. K. ARMSBY CO. 
Wholesale 
Brokerage ajd Commission 
Ti cescs Pacific Coast 
Products 


York 
Aas Angeles 42 River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6G CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND races AGENTS 


OFFICE 
Dallas Mercantile Co., Dallas Texas. 
Inter-State Brok Co. City, O. T 
Inter-State Brokerage Co., = McAlester, I. T. 


@ travel mez. DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 


asd DRIED FRUITS 
LOUISVILLE. KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicit“ 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


— CANNED GOODS 


“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover al! Jobbers In Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 








Correspondence Soliciteé., 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 








s WARASH AVE ¢ Cts) aGOo 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Bututh 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Co. 


SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 


_GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 








C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MIN® 
ESTABLISHED 1898 


Canned Goods «2 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Me. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
over All Jobbing Centers Adjacent te Above 











“MY MARYLAND” | 
@ TOMATO a 


Amazing In Its Wonderful Productiveness. The Vast Possibilities of this Tomato are 
Astounding. 


King of Them All 
A emo aies Double Yielder 


| | $10.00 LB. 

and .only a and only a 
Limited | Limited 

Supply to ' Supply to 
Offer. “ Offer. 


‘My Maryland” Tomato will Revolittiohiae Tomato Growning. A Distinct New 
Race of Red Tomatoes, 


J. BOLGIANO & SON 


Seed Growers, Importers, Manufacturers. 
Founded 1818. BALTIMORE, MD. U. S. A. 








Long Liberal Terms 


Reduced Prices 


We have Harvested the Finest Crops of the Very 
Best Tomato Seeds we have ever grown. This Mt Hh 
us|to make the following Exceptionally Attractive 


Offer. 
“T EFRRAGS: 


All bills for Tomato Seeds purchased ofter Jan. 1st. 1910 will be dated March 1st. 2 per cent 1o days 
or June rst. r9g10 net. We will put the seed up in 14 Lb. % Lb. and 3 Lb. Packages to suit your con- 
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vi n’s _——. Somete 
ngston’ s Paragon Toma 
Livingston’s Favorite Tomato 








SE_ANS & FLAS 
Grown by ROGERS BROS. ( Write For Prices. ) 


Befadeo or 1000 to 1 Beans Giant Strindiess Valentine Extra Early AlasKa Peas Long Podded AlasKa Peas 
Red Valentine Beans Hodso Beans omens gery — Peas Bountiful +> pe Sarly Peas 


ns Valentine Beans Wardwell k Kidney Wax Fren ner Tom Thu: 
ters arly Refugee Beans Round Podded per Wax Improved Sugar Marrow Peas William Ist. see Early Peas 
Stringless Beans Curries Rust-Proaf Wax Ameer or Claudit Peas 











Beets: Detroit Dark Red, Crosby’s Egyptain, Dark Blood Tumip. 
Onion: White Portugal, Yellow Strasburg, Etc. 


TOMATO PLANTS 


We annually grow Millions of Thrifty Cold Frame and Fied Grown Tomato Plants, 
all from our own Trustworthy Superior Tomato Seed. Write for our low prices. 


teen 











J. Bolgiano & Son 


Light, Pratt & Ellicott Sts. 
Established For 92 Years BALTIMORE, MD. 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 





PICKRELL-CRAIG CO. 
BRO KE RS | 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





J, H. MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





MOOMAW-HORTON CO., Inc. 


ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 


Correspondence Solicited 


H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
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MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


_ SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 
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STILES-MORSE 


SELLERS AND 
BUILDERS OF 


High Speed 
| Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 
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THE EMPIRE seus, ‘nas's 


For Tomatoes 


One hundred of these machines in use in the best factories of the 
west. 

The tomatoes enter the machine on a wide, flat, perforated metal belt 
which runs through the entire machine. The feeding or discharge ex- 
tension of this belt is made any length desired to accommodate sorting of 
the fruit before or after scaiding. Upon entering the box, a heavy spray 
of fresh water cleans the fruit, thoroughly chilling the skin. Steam is 
discharged from perforated pipes running lengthwise of the machine below 
the travel of the fruit, which is again sprayed just as it leaves the box. 

Provision is made for draining water, and the water and steam treat- 
ment is very thorough. 

We have demonstrated that this scalder saves fruit and does a more 
thorough and more sanitary job than machines of other designs. 

Machine is sold complete with extension, steam discharge-hood, and 
all piping, and furnished with either metal or wooden scalding compart- 
ment (wooden preferred, as radiating less heat). 


Price, complete, $150.00 


For further particulars and testimonials, address 


CHICAGO CANNERS’ SUPPLY COMPANY 


W. J. LATCHFORD, President 
1712 Michigan Avenue Chicago, Ill. 


























Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pailarcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Incorporated 
23 S. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery.: 
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|Modern High Speed Gan Making Machinery 


For Sanitary Cans and 
Packers’ Cans 


HE illustration here shown, represents our Auto- 
matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kinds of cans. This Press, which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock and has a guaranteed capac- 
ity of from 100,000 to 150,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 
hazard of hand feeding. It is also adjustable for a 


limited range of sizes. For further particulars write 


McDONALD MACHINE CO. 


32nd St. and Shields Ave. - - CHICAGO, ILL. 























The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours. 





THE MANN-STEVENSON CAN TESTER 
(Patented Oct. 10, 1882. Feb. 3, 1801. Aug. 20, 1895.) 
STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 


Our Representative, Mr. Stevenson, will be located at. the-Hotel Rudolf, Atlantic City, during Convention week, Room 15]. 
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Fast, Efficient and Economical 
Bliss No. 15K Automatic Floater 


This floater offers many advan- 
tages in the soldering of tops and 
bottoms, some of which may be noted 
from the illustration. We are waiting 
to tell you all about this machine, 
Why not write for details? 


We build the complete line of High 
Speed Automatic Can Making Ma- 
chinery for both 


OPEN TOP=»4PACKERS’ CANS 


Catalag No. 14 on Request 











No. 15K Patented Automatic Floater 


E. W. BLISS COMPANY 
33 Adams Street BROOKLYN, N. Y., U. S. A, 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 














SUDDENLY SAW A LICHT 


When you suddenly wake up and find 
yourself wasting a lot of valuable time 
over some unimportant matter, and can’t 
come to any definite conclusion, just 
open your eyes a little wider, and ask 
yourself this question: ‘‘ Am I actually 
thinking about Ams’ Sanitary Solderless 
Sealed Cans and Ams’ No. 2 Double 
Seamer, or am I simply dreaming ? 
Thinking involves concentration. 
Dreaming involves an involuntary re- 
volving of a subject. 

Business men should do more real think- 
‘ing of how much more work Ams’ Dov- 
_ ble Seamers do than those of other 
»» makers. 

= / Sanitary Cans under Max Ams Patents 
>»,are manufactured only by the Sanitary 
*7/Can Co., of Fairport, N. Y. 


Send to Desk 7 for Our Catalog C. 


a)” )6 MAX AMS MACHINE COMPANY 


No. 2. Adj. Double Seamer for Round Cans. Mount Vernon, N. Y., U.S. A. 
European Office: Corso Valentino 13, Torino, Italy. South American Office: Buenos Aires, Argentina, S. A. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 

















This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. It fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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A Rare OPPORTUNITY 


to obtain a substantial interest in the 


Well known and long established Canning factory 
of the 


Moore & Brady Co. 


By reason of the death of Mr. Geo. W. Moore, an inter- 
est in the business, large or small, may be acquired. 
The business will be continued without interrup- 
tion and the interest to be acquired is in a going 
concern. The well known trade marks and brands 
of the Company are of great value. 

Plant located in Baltimore; ample storage and harbor 
facilities; complete equipment and machinery of 
latest pattern. 

















Address 


MOORE & BRADY COMPANY 


BALTIMORE, MD. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET :: 



































WE BUY TIN 


THE VULCAN DETINNING CO. 








114 Liberty St., NEW YORK, and STREATOR, ILL. 





Chisholm-Scrott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OH};O. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORP 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishe m and R. P. Scott 


Operating Patents of | 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competet 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT OF 
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The COLBERT ROTARY 
TOMATO FILLER 


Capacity 66 cans per minute 


Measures exact amount required for each can and fills without 
crushing the fruit. 


Works in automatic line with capping machines. 


Special terms made to users of our Single Fillers who desire 
increased capacity. 


Send for full description, testimonials, etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents - - 5 Wabash Avenue 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. . 


DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 








ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send ail 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





Time of issue, 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Meet us at Atlantic City next week. 
i 
To read THE CANNER is to keep fully posted on the 
canning business. 
e 6:2 
Why not street car advertising of canned goods 
in every city in the United States? It would pay. 
ae 
Think of the trouble and expense many canners go 
to to produce quality only to market the goods at a 
loss ! 
x * x 
_ Advertising will create a larger consumptive demand 
for canned goods, but it will take quality to hold the 
ground gained. 
ie ae 
Tf you haven’t made up your mind yet whether you 
will attend the Atlantic City convention, better do so 
at once—it is going to be a great convention. 


You will note incidentally, that THE CANNER is the 
paper that carries the Want Ads. There’s a reason. 
. . 2 

Next Sunday afternoon the special train from Chi- 
cago to the Atlantic City convention leaves the Union 
depot at 2 p. m. o’clock, and YOU Want to be aboard. 

*K > * 

Take note of the fact that THE CANNER publishes 
more and better market correspondence from the 
country’s leading jobbing centers, contains more and 
better departmental features, publishes more and bet- 
ter special articles and more general trade news than 
any other canning journal. These are the reasons why 
THE CANNER has the largest circulation and is every- 
where recognized as the leading paper in this field. 

ok * K 

A contributor to our “Canners’ Clearing House” 
last week drew the attention of the trade to a matter 
of decided importance, a domestic parcels post: He 
made an impressive presentation of the advantages of 
a low rate on bulky matter transported by mail. Do- 
mestic parcels post is a subject in which every shipper 
of canned goods samples is interested, as express 
charges for carrying such samples amount in a year 
to a very considerable item. If we had a parcels post 
in the United States packers could send a can of peas, 
tomatoes, or other article to any point in the country 
for a very few cents. Resolutions asking Congress 
to. enact a parcels post bill should be passed by the 
canners who assemble at Atlantic City. 

2k 3K ok 

The weekly reviews by the commercial agencies 
show that a strong feeling pervades general trade. 
Dun’s report regarding: conditions in the Chicago 
district says, in part, that “Business activity again 
presents a satisfactory volume, there being a sub- 
stantial gain in payments throughout the banks and 
increasing production and distribution in the leading 
industries. With the improving weather, transporta- 
tion extends and more prompt deliveries of com- 
modities make easier collections at western points.” 
Dun’s general report says: ‘Measured by such tests 
as bank clearings and railroad earnings, there is no 
visible diminution in the volume of industrial and 
mercantile transactions and yet with such happenings 
as the English elections, the Paris flood, the agitations 
over the high prices, and the break in the,New York 
stock market, it would be strange if the various trades 
did not in some degree feel the effect of these dis- 
turbances.” Bradstreet’s weekly report on general 
business says: “Manufacturing industry is busily em- 
ployed, with large orders ahead. Milder weather has 
made it possible for transportation companies to catch 
up, and there is less anxiety as to coal, supplies prov- 
ing sufficient.” 
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Continental Gan Company 


Syracuse, WN. Y. 


FACTORIES : 
CHICAGO 
SYRACUSE 
BALTIMORE 


DIRECTORS 


T. G. CRANWELL, PREs'r. 

A. W. NORTON, VIcE-PREs'T. 

F. P. ASSMANN, Sgc'y & TREAS. 
J. C. TALIAFERRO 

B. H. LARKIN 


TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the packers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanKing our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 

Yours very truly, 
CONTINENTAL CAN CO. 





Thomas G. Cranwell, 
President. , | 
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The Atlantic City Convention 


EXT week the third annual convention of the 
National Canners’ association and organiza- 
tions allied with the canning industry meets 
at Atlantic City, N. J. .It promises to be one 
of the most notable gatherings in the whole history 
of the industry, and THE CANNER urges every packer, 
whether located in the East or the West, to attend. 


The National Canners’ Association needs and deserves 
the support of the individual canners in every part of 
the country, and those who lend their presence at the 
annual meeting will be furthering the good cause for 
which the National stands. The programme, the best 
ever offered, follows: 


General Information. 


This is the third annual convention of the National Can- 
ners’ Association and Allied Industries, the first having 
peen held in Cincinnati in 1908; the second in Louisville in 
1909. The preceding conventions have both been successes 
in attendance and interest and we hope this year that we 
ean record added progress to what has heretofore been ac- 
complished. : : a 

While there will be no machinery exhibit, the Machinery 
Men’s Association is taking a most active interest in the 
suecess of this convention, and its members have indicated 
a loyal support and earnest co-operation. Its officers have 
offered prizes aggregating $100 for the four best prize essays 
on ‘‘How to Increase the Consumption of Canned Goods.’’ 
These prizes will be awarded by the president of the Ma- 
chinery and Supplies Association at the Tuesday afternoon 
session. 

The National Canned Goods and Dried Fruit Brokers’ As- 
sociation will extend the courtesies of their colored band 
(from the Pekin theater, Chicago) for service at the open- 
ing of all general meetings and in the evenings in the 
lobby of Hotel Rudolf, headquarters. 

The headquarters will be at the Hotel Rudolf, and all 
yisitors are earnestly requested to come to the secretary’s 
office and register immediately upon arrival. 

There will be no charge for registration. 

Badges. 

In order to attend the different sessions of the conven 
tion, all of which will be held on the Steel Pier, it will be 
necessary to have an official badge, which can be obtained at 
the secretary’s office upon payment of a fee of $1. 

The annual dues of the active and honorary members of 
the National Canners’ Association include the cost of one 
official badge only. Additional badges for each person, 
whether members of the firm or not, will be charged for at 
the rate of $1 each. 

The ladies of the convention will be the guests of the 
National Canners’ Association and the Allied Industries, 
and will be furnished badges free of charge. 

Badges carry admission to all sessions, entertainments, 
amusements, etc., except the Lincoln Day Dinner, which is 
being given by subscription. 

Hotels. 

The convention is specially invited to Atlantie City by 
the Hotel Men’s Association, a list of which is given else- 
where in this invitation. The rates of the different hotels 
can be obtained by writing to the secretary’s office, Bel 
Air, Md. These rates will be found to be about one-third 
lower than the regular charges. 

Transportation. 

The secretary ’s office is informed that the rate of one-and- 
one-half first-class limited fares for the round trip has been 
adopted by the Eastern Passenger Association, and the same 
approved by the other associations which cover the terri- 
tory from which canners and others interested in the in- 
dustry will come. Tickets to be sold are good going Febru- 
ary 6, 7 and 8, and good returning to reach original start- 
ing point not later than February 15. 

On the Board Walk at Atlantic City. 
Tuesday, February 8—Morning Session. 

10 o’clock—Joint meetings of all associations, President 
White, Hotel Men’s Association, presiding. 

Address of Weleome—Honorable Franklin P. Stoy, mayor 
of Atlantie City. 

Response—Honorable Walter O. Hoffecker, Smyrna, Del- 
aware. 

Addresses of Presidents—National Canners’ Association, 
Charles §. Crary; Machinery and Supplies Association, 
George W. Cobb; National Canned Goods and Dried Fruit 
Brokers’ Association, Frank L. Deming. 

Report of secretary and treasurer. 

Announcement of convention and special committees. 





Tuesday Afternoon Session. 

2 o’clock—‘‘Statutory Hours of Labor and Canners of 
Perishable Products,’’ James P. Olney, president New York 
State Packers’ Association, Rome, N. Y. 

‘*Canners’.Insurance,’’ Frank Van Camp, president Van 
Camp Packing Company, Indianapolis, Ind. 

Award of prizes by Machinery and Supplies’ Association 
for the four best essays on ‘‘How to Increase Consumption 
of Canned Goods.’’ . 

‘*Publicity,’’ Address by C. C. Winningham, Chicago, Ill. 

Open session on publicity. A full and free discussion on 
this topic is invited and urged, as the canning interests 
concede this to be the most important subject that confronts 
the industry. 

2 o’clock—Meeting of Machinery and Supplies Associa- 
tion in banquet hall, Hotel Rudolf. 

2 o’clock—Preliminary meeting of National Canned Goods 
and Dried Fruit Brokers’ Association. General discussion 
of such matters as come before annual meeting for final 
action. Change in constitution, ete. 

Wednesday, February 9. 

The sessions, morning and afternoon, will be devoted to 
‘*Field Day.’’ 

Addresses will be delivered as follows: 

‘*Dating Canned Goods,’’ A. Brakeley, Bordentown, N. J. 

‘‘Sanitary Packages,’’ A. J. Stevens, Stuttgart Canning 
Company, Stuttgart, Ark. 

‘“Futures and How Much of Estimated Pack to Sell,’’ T. 
C, Clayton, Clayton Canning Company, Duncan, Mo. 

‘*Seed Peas and Grading of Peas,’’ Joseph Wolfinger, 
Dundas Canning Company, Dundas, Wis. 

‘“The Broker,’’ J. C. Milner, Belle Plaine Canning Com- 
pany, Belle Plaine, Iowa. 

‘*Canner, What of the Night?’’ William C. Smith, presi- 
dent Great Western Canning Company, Delphi, Ind. 

‘*Scalding and Peeling Tomatoes,’’ W. C. Smiley, Roanoke, 
Va. 

“*Co-operation,’’ B. F. Moomaw, Roanoke, Va. 

‘*What’s the Matter With the Canned Goods Business?’’ 
C. 8. Stevens, Cedarville, N. J. 

‘The Abuse of the Canning Industry by the Packer and 
How to Remedy Same,’’ W. F. Messick, Salisbury, Md. 

‘*The Conscientious Canner,’’ H. M. Carty, Madisonville, 
Ky. 

Willard G. Rouse, Easton, Md. 

‘“Sales and Deliveries,’’ H. B. Messenger, Federalsburg, 
Md. 

‘‘The Optimistic Canner,’’? William Moore, Illinois Can- 
ning Company, Hoopeston, Il. 

‘*Quality,’’ H. P. Strasbaugh, Strasbaugh, Silver & Co., 
Aberdeen, Md. 

‘*Co-operation of Pure Food Officials,’’ W. C. Leitsch, 
president Wisconsin Pea Packers’ Association, Columbus, 
Wis. 

‘‘One Reason Why the Tomato Market Broke in 1909, 
Which Can Be Guarded Against in the Future,’’ R. W. Mes- 
senger, Federalsburg, Md. 

‘*Springers in Tomatoes,’’ Amos H. Cobb, Fairport, N. Y. 

Wednesday Afternoon Session. 
‘2 o’clock—Meeting of the National Canned Goods and 
Dried Fruit Brokers’ Association. Addresses will be .de- 
livered as follows: 

C. 8. Crary, president National Canners’ Association; D. 
H. Bethard, president National Wholesale Grocers’ Asso- 
ciation; L. V. B. Cameron, president National Sugar Brokers’ 
Association; J. T. Austin, secretary Specialty Manufac- 
turers’ Association. General discussion on such matters of 
benefit to the, broker. 

Thursday, February 10—Morning Session. 
10 o’clock—‘‘Government Inspection,’’ Robert L. Innes, 








(Continued on Page 21). 
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It is conceded that at no time in the history of the canned 
goods business have conditions been so ripe for a determined 
crusade having for its object the promotion of canned goods 
consumption as now. Various plans are under discussion. 
The subject is the talk of brokers, retailers and jobbers. 
By common consent it is granted that a thorough codperation 
of the several interests intimately associated and interested 
in the production and distribution of canned goods products 
will result in a marked and permanent increase in the con- 
suming demand. That plans for the attainment of this desir- 
able end will form the theme of general discussion at the 
Atlantic City convention of canners is without question. 
That plans projected by individuals independent of organiza- 
tion effort are being evolved is also evident, and all this 
sentiment, born of honest conviction with perhaps a stimulus 
of self-interest is bound sooner or later to show definite 
results. Indeed, if the records of some retail dealers in this 
city are to be relied upon, there has been already a material 
increase in the consumption of the several staple canned fish 
lines that can be traced to the general agitation against high- 
priced meats. It is stated in several quarters that some of 
the larger retailers in the poorer sections of the city have 
been forced to seek additional supplies of both salmon and 
sardines to meet the growing demand from consumers who 
it is asserted are substituting canned fish for meats. The 
fact that the Lenten season opens this year on February 9 
—earlier than usual—makes it certain that canned fish 
products are bound to get a good deal more attention. 

With all interests in the trade united in sentiment on the 
common cause there is, it is argued, no real reason why a per 
capita consumption of about 9 cans annually should not be 
increased to 12 cans with little effort. There is shown among 
consumers in certain sections a greater appreciation of the 
merit of canned vegetables and fish, aside from their gener- 
ally low cost, and that this sentiment can be fostered goes 
without saying. There is a marked improvement every year 
in the method of canning and these are being introduced by 
packers at no appreciable enhancement of the selling cost of 
the finished product. There is likewise a more intelligent 
effort made to educate the consuming public to these facts, 
all of which is conducing toward a wider use of the articles 
placed in tins. 

Tomatoes—Indiana canners’ prices on spot tomatoes are 
from 67%%4c¢ to 70c, factory, with a hardening tendency. We 
hear from southern Indiana that tomatoes are ‘‘looking up’’ 
in that section, one report received Tuesday saying that 
‘*Several large packers are refusing 70c for spot standards,’’ 
and it is a fact that some are holding for 75c, factory. At 
the same time, a sale of Eastern No. 3 tomatoes was made in 
Chicago this week at 721%4c delivered. Little or no business 
has been done on future Western tomatoes, on which canners 
quote as a rule 75ce, f. o. b. factory. 

THE CANNER’S advices from points in Tri-State territory are 
all optimistic. The canners in Maryland, Delaware, New 











WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 





Their Chicago address is 225 E. UWlinois St. Write them 


—! 
Jersey, also;in Virginia, take a firm view of the outlook ag yp. 
gards prices on spot goods and are generally holding thei 
No. 3 standards at 70c f. o. b. factory and strictly standarg 
2s at 52% to 55¢ per dozen f. o. b. Baltimore. Country 
eanners hold their full standard 2s at 50c f. o. b. thei 
shipping stations. Maryland packers generally look for g 
stronger market, basing their expectations on the statistieg 
position of the article and on the positive belief in a heg 
consuming demand during the long stretch extending ty 
August Ist, the heaviest consuming period of the whole yeay, 
Maryland canners generally quote future standard 3s at 7, 
t. o. b. factory, and, according to advices received in Chie 
they are firm at this figure. Buyers, however, bid from he 
to Se per dozen less for Maryland standard 3s of 1910 pack 
However, reports state that very few packers of reputation 
will consider contracting for futures at much below the basis 
of 70c factory. 

Apples—The market for apples is stronger. The cause of 
the better feeling isthe smaller stock left in canners’ han 
also the unusual buying for January. Michigan standard No, 
10 apples are quoted now at $2.35, New Yorks’s at $2.50 fag. 
tory. 

Fruits—There are no weak items in the canned fruit list, 
Every variety is strongly situated and firmly held. Califor. 
nia packers’ fruit stocks are badly broken up and decided 
scarcity prevails on some varieties. Apricots, cherries, 
peaches and pears are all firm in price, as also are Eastem 
and Michigan fruits. Michigan spot cherries are quoted: No, 
2 fancy red pitted, $2.25; No. 10 solid pitted, $9; No. 2 faney 
unpitted, $1.25 f. 0. b. factory. Michigan peaches: No. 2% 
peeled yellow, water, $1.10; No. 214, 20-degree syrup, $1.50; 
No. 10 unpeeled yellow pie, $2.40; No. 10 unpeeled white pies, 
$2.25 f. o. b. factory. Michigan pears: No. 2%, syrup, 
$1.05; No. 10 standard, $2.50 factory. 

No. 2% sliced Hawaiian pineapple, of which there wasa 
large reduction of pack last year, promises to be short again 
this season. Some packers have notified their American 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 
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Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Co. 


and Lake Connections 349 403 N. Water St. Established 
Warehouses C and D, Insulated Building, 1876 CH ICAGO 


205-207-209 E, Indiana St. 
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THE NATIONAL 


k A N N [ R C , ASSOCIATION 
SHOULD 
MEET IN 

= «(9 


Two years ago we invited you to bring your convention to ROCHESTER — but you decided to go 
to Louisville. Last year we invited you to bring your convention to ROCHESTER— but you decided 
to go to Atlantic City. Once again we are ‘‘on the job.’”” This is THREE TIMES AND OUT— 
that is, out, as far as the other cities are concerned. We want you to come to ROCHESTER for your 
1911 convention, and see what a real ‘‘convention city’’ looks like. 


ROCHESTER isa night’s ride from New York, Chicago, Boston, Pittsburg, Philadelphia, Cincin- 
nati, Louisville—and way stations. Geographically ROCHESTER is right in the center of the mem- 
bership of the National Canners’ Association. 


Our hotels are superb— two new ones just completed at a cost of $3,000,000. Convention and 
Exhibit halls, 48,000 sq. ft., under one roof —and within from two to seven minutes walk from all hotels. 
Armory with 45,000 sq. ft. on one floor. Plenty of rooms for committee meetings. You may have any 
or all of the halls and committee rooms, with the compliments of the good city of ROCHESTER; they 
will not cost you a penny. 


ROCHESTER has lie satisfied Vote Fo rt 


inhabitants. She will entertain 50 


national conventions during 1910 
The “‘boosters’’ club from ROCHES- 
TER will be here, there and every- 
where, during the convention at 
Atlantic City. Get acquainted 
with the boys from ROCHESTER. 
Listen to their story, and 
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Ne. 2% 
Extra 
Stnds 


1.40 
1.25 


Ne. 8 No. 234 
Extras Special 
1.75 
1.85 


. . 6 Ne. 
Tends’ ‘Second "Waist Pie” 
1,00 


1.25 1.15 


VAERIETY. 


Apples 
Apricots 
” MOeIeR 2.20 cece cee 
$¢ «tee. BEB nice cece cece 
Blackberries . 2.25 
Cherries (R.A) 4.25 
Se (White).... 
“« (Black) 225 
Grapes (W.M) 2.69 
Peaches (Y¥.F) 2.15 
™ (L.C.). 2.30 
2.30 





1.20 + 1.10 95 
1.25 ... 


"95 
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1.15 


1.10 
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1.25 
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1.80 
2.15 


6 2.30 
Pears (Bart.). 2.50 
Plums (G.G.). .... 

‘¢ ~6(Egg).. 2.00 

*° (GD.).. 2.00 

«* ~=©(Dam.). 2.00 
Raspberries .. 
Strawberries . 
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150 .... 
1.50 ‘ 
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If shipped six cans to the case, figure No. 8 
higher. 


10¢ per dozen 


1lb. Tal 11]b. Flat 1]beTall 11b. Tall 14 oz. 
Extras Stnd. Ex.Stnd. Stnd. Picnic 
.80 80 wah was 
-90 ar wee 7 
pan eas -70 
L. C. Peaches, Sliced... ~ .80 vr -75 
B. Pears aie .90 ee .80 a 
Sliced Peaches “4 att -75 





agents that when orders are booked to within 10 per cent of 
the estimated pack no more will be accepted except subject 
to pack. Prices on 1910 Hawaiian pineapplie have not yet 
been made. 

Corn—One or two sales of spot Western corn have recently 
been made at a low figure, for reasons best known to the 
packers, but such prices do not make the market, which is 
strong at 70¢ f. o. b. factory, although inactive at the 
moment. The situation on corn entitles the packer to a good 
price, and, while THe CANNER doesn’t wish to be understood 
as indulging in prophecies—which aren’t always. fulfilled— 
this article should sell higher later on and may go to 75e or 
80e a dozen, on account of limited supplies and the certainty 
of a good consuming demand. Iowa packers are not anxious 
to sell spot, which some in that state hold for 72%e f. o. b. 

Packers in several Western states are quoting future 
standard corn at 621%4e¢ factory, which in the circumstances 
is low enough, yet reports from the Pacific Coast, which we 
are unable to verify, have it that future Western standard is 
offered there at 60c factory, which is a very low figure, to 
say the least. Coast wires have not only stated that offer- 
ings were being made on the basis of 60¢ factory, but have 
even said that ‘‘Illinois canners’’ were making that kind 
of an offer. So far as our own knowledge goes, 62\%4c is the 





bottom quotation from Ohio, Indiana and Iowa, and 65e fq 
tory the lowest from Illinois. = 

An interesting event of the week under review wag th 
naming of the opening price on Maine future faney com, 
the figure being 90c per dozen. f. 0. b. factory, the same as 
last season’s opening. 

Peas—Quite a good business on spot peas has been put 
through in Chicago during the week reviewed at prices rang. 
ing from 65¢ to $1.per dozen, according-to grade and the 
views of holders. Recently there were some cheap peas gojq 
at 60c, but we heard this week of packers owning about the 
same grade of goods who refused to entertain such an offer 
saying that selling peas on that basis was a business too yn. 
pleasant and profitless for them to consider. The weakness 
of the spot pea situation is the large proportion of low-grade 
goods in the present holdings, but a stiff backbone ought to 
help some, and there is a long period ahead during which a 
big quantity of peas will be called for by the jobbing trade 
The demand will be sufficient to at least effect a pretty good 
clean-up of the goods now owned by canners, whether or not 
prices advance. Strictly fine quality peas are ali gone 
Future business has been better to date than during the first 
few weeks of 1909. They have gone moré quickly. Demand 
at present is fairly good, being mainly for fancy peas, 

Asparagus—Market is firm, with consuming demand im. 
proving. Buyers for wholesale houses, too, are evincing more 
interest in this article. Commenting on the prospect for the 
coming pack of asparagus in California, the Fruit Grower 
states that ‘‘It is, of course, too early to speak with any 
certainty on conditions which will rule in canned asparagus 
this spring, but from present appearances it looks like a 
good pack, a good demand and prices moderate—that is, not 
high, but better than last year. Last year’s quotations on 
asparagus were extremely low and induced heavy consump- 
tion. It is extremely doubtful if quotations will be nearly 
so low this year, although the pack will, barring accident, be 
quite a bit larger. The uncertainties in asparagus growing 
are such as to make it impossible to forecast thus early, 
Asparagus grewers will doubtless expect to get, and no doubt 
will get, more money for their ‘grass’ than last year, despite 
the possible output, as last year’s prices were the lowest for 
a very long period.’’ 

Pumpkin—Trading on this article continues quiet in Chi- 
cago. Western standard pack is obtainable at 4714¢ to 50¢ 
f. o. b. factory. Of course, that isn’t the top figure, special 
packs bringing higher prices. 

Kraut—Wisconsin packing No. 3 kraut, also Illinois goods, 
quoted at 60¢ per dozen f. o. b. factory. We hear of Indiana 
and Ohio No. 3 sauerkraut obtainable at 57\%e f. o. b. factory. 

Oysters—Chesapeake Bay cove oysters in the Chieago 
market are 70c and $1.40 for 5s and 10s. There isn’t very 
much buying just now. J 

Salmon—The market on salmon naturally is very firm with 
stocks getting into such small compass. Offerings in the 
Chicago market are very light, and all holders bullish. The 
salmon market seems to be unusual this year. It has smashed 
all precedents not only in the volume of demand, but in the 
eccentricity of the buying. Spurts of buying have come on 
when they were least looked for, and inquiry for futures has 
swept the brokers off their feet. Private advices to THE 
CANNER from the Pacific Coast note good-sized sales of pink 
salmon, stocks of which are dwindling to small proportions, 
and it is the belief of the knowing ones thai all stocks of 
this grade will be out of the way before the new pack 
arrives, 














THE CANNERS’ FLAGS 


Every country has its flag, every canner has his brand, a 
brand is to a canner what a flag is to its nation, they both 
serve the purpose of identification. 

Are you enjoying the exclusive use of your identification 
card, your brand? It is the EXCLUSIVE USE of the brand 
that makes it valuable, and your brand should be recorded 
at Washington by registration so that you may enjoy the 
EXCLUSIVE use of it. : 

Write the Trade Mark Title Company, Fort Wayne, 
Indiana, for a full report on your brands today, for tomorrow 
may be too late. 

















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNER‘ES 


= 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 








= 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 





NEW YORK 








Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Pickles and Kraut 











Pickles—There is no change in market conditions, quota- 
tions remaining as last week; that is, mediums continue to 
be offered on the basis of $5 for 30-gallon barrels, 1,200s. 

Sauerkraut—A steady trade is going on, stocks are being 
rapidly depleted, and during the next sixty days spot stocks 
of kraut will be practically cleaned up and higher prices are 
looked for. There is no change in the market as compared 
with last week, 40s being offered at $4.25 and 45s at $4.75 f. 
o. b. factory. 





Canners’” Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

George W. Cobb has been made Assistant General. Sales 
Manager of the American Can Company, with headquarters 
at New York. Mr. Cobb will retain his position as Vice- 
President of the Sanitary Can Company, which he fills with 
such marked ability. 

The Sanitary Can Company has established 1910 can prices 
as follows: 

Season Prices. 
Plain. Enamel. 
No. . $13.75 
No. ,/ 18.25 
No, 2) . 23.00 
No. 3 47,’ i 24.00 
No. , 24.50 

. 26.50 
No. . 53.00 

For delivery during February, March and April, in carioad 
lots, prices are as follows: 

Plain. Enamel. 

No. $10.50 $13.50 
No. . 17.50 
No. . 22.25 
23.25 

. 23.75 
No. 2” ° 25.75 
No, x 51.50 

The above prices are the same as in effect in 1909; in mak- 
ing these prices the Sanitary Can Company is absorbing the 
increased cost of production, by reason. of higher cost of tin- 
plate. 

The Continental Can Company is quoting prices on pack- 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 
No. 1, 1%-in. opening 
No. 2, 1%-in. opening 
No, 3s, 2 1-16-inch opening 

The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 
plate, guaranteed to be coated with not less than 2% pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘Extra Coated Tin’’ in the bottom of the can. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


No. 1s, 13-inch opening 
No. 2s, 1%,-inch opening 
No. 3s, 27s-inch opening 

The usual advance over these figures for cans man 
tured of extra coated tinplate. 

The United States Can Company is making the followj 
quotations on packers’ cans for shipment at seller’s option. 
subject to change without notice, f. o. b. seller’s works; © 
No. 1s, 13%4-inch opening 
No. 2s, 1%%-inch opening 
No. 3s, 27,-inch opening 

The usual advance over these figures is asked for 
made of extra coated tinplate, 2% pounds of tin per bage 
box. 
The Southern Can Company is quoting f. o. b. Balti. 
more, for shipment at their option, subject to change with 
out notice, the following prices: 

i, 14-inch opening 
2, 1¥.-inch opening 
2Yo, 2ys-inch opening 
3, 2y,-inch opening 
3, 2y,-inch opening (Jersey) 
. 8, 2ys-inch opening (Jersey tall) 
10, 2y;-inch opening 
11-inch solder hemmed caps 
2ys-inch solder hemmed caps 
2y,-inch solder hemmed caps 

Pig Tin—The week has been uneventful, little or no in| 
terest in the market being shown by consumers. Things are 
dull abroad also, and at present there seems little upon which 
to base reports of an active bull campaign. Spot tin ig? 
easier owing to recent arrivals from abroad, and prices are 
more or less a matter of negotiation. We quote as follows, 
f. o. b. New York: 

Spot. Feb, 
5 to 15-ton lots 
1 to 4-ton lots 

Tinplates—The market is quiet, but mills are figured to be. 
pretty well engaged over the next three or four months, with 
additional capacity being put into operation. Prices are 
unchanged as follows, f. 0. b. mill: 

Bessemer Steel Cokes. ia 
BOE EE Bo .85:8.6.5s cdha sad an od deel epeeeeeeee $3.75 | 
ES rrr rrr rs ye rrr er 3.60 
NN ene ee ree ee Tt Pee 3.55 | 
BEY Ee WN Ns hi ca sic toickensacadinsOGs c@ebcteamen 3.50 


JONES & LAUGHLIN STEEL COMPANY’S TINPLATE 
PLANT. 

The Jones & Laughlin Steel Company, of Pittsburg,) 
announces that the first twelve mill unit of their) 
thirty-six mill tin plate plant is expected to be in 
operation the latter part of April. In making this an-] 
nouncement they state that they will give special at- 
tention to the manufacture of coke tin plate. 








A GENIUS AT GRAFTING. 

The genius who grafted a milkweed on a straw- 
berry vine and produced a plant yielding strawberries 
and cream, needs only to graft this marvel on sugar- 
cane to outdo Burbank. 
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Selling the output of canning factories is our specialty. We are always 


et the job” —and always trying hard to get ‘‘ The Market’ 
packers we represent. And this, Mr. Canner, is mighty i important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. When in need of the services of brokers 
of this kind, drop us a line, or better still, call on us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) = 


’ for the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Che United States Can Compay 


CINCINNATI, OHIO 
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UR FACTORY at Cincinnati is strictly modern in every 
(?) respect; covers three acres of ground; has room for 
twenty-five cars at one time on our own sidings, 
alongside of factory and warehouses, and is designed 


for a capacity of one million cans per day. 


In selecting Cincinnati for a large general factory, we were 
influenced by these facts: Cincinnati is located in the center 
of the canning belt of the middle west; low freight rate from 
mills on tin plate; eleven trunk lines of railroads running in 
and out of the city enabling us to ship cans in all directions at 
low rates, and every advantage for manufacturing at the 


minimum cost. 


We would like every factory to try a car of our cans this 
coming season. Test cars put out last year have brought us 
orders from some of the largest packers in this section. 


If our salesmen have not already seen you, drop us a line 
and one will call at once. 




















Che United Ptates Can Company 


O. C. HUFFMAN, President 2 CINCINNATI 
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Seattle 








Seattie, Wash., Jan. 29, 1910. 

Epiror CANNER: The past week has witnessed an increas- 
ing activity in the canned salmon market on all grades. The 
midwinter quietness is seemingly being dispelled unusually 
early, rather than dragging along until early spring, as has 
been the cast in past years. Prior to the holidays, inquiry 
dwindled and sales were almost at a standstill. This, however, 
caused no apprehension, as it is a regular condition at that 
season of the year. In fact, brokers settled down for the lull 
which they expected would continue until the advance of spring. 

A broker who represents upwards of 100,000 cases of Red 
Alaska annually stated yesterday that he already has enough 
orders listed, subject to approval of prices, to take this entire 
production, and that he believed others to be in the same 
position. An inquiry among other agents revealed very much 
the same condition. They all say that they have more orders 
for next year’s pack already than they had in June last 
year. . ; 
“ Pink salmon are moving again and are selling in consider- 
able quantities. The stocks of this grade on the coast are 
growing much smaller, The new price of 67% cents is being 
well maintained. Following are the prevailing prices on all 
grades still remaining in first hands, quoted f. o. b. coast 
terminals: 

Sockeyes—Talls, $1.45; flats, $1.60; halves, $1.05. 

Pinks—Talls, 67% cents; flats, 6714 cents; no halves. 

Chums—Talls, 5714 cents. Only size packed. SOCKEYE. 





Portland 











Portland, Me., Jan. 31, 1910. 

Editor CANNER: The ‘‘Frenchman’s flea’’ is a difficult 
one to catch, for ‘‘you put your hand on him and he ain’t 
there!’’ Full as phantom-like is the ‘‘future’’ price on Maine 
canned fancy corn. If a certain selling price was made man- 
datory by law, and if the law was constitutional, and then 
enforced, what a dull time we should all have! I suppose much 
of this habit of ‘‘waiting’’ is due to distrust of what a 
chorus of competition and attendant evils may develop. A 
few years ago, when free mislabeling and unchecked prevarica- 
tion was allowed—when Dr. Wiley was a ‘‘bug-a-boo,’’ and 
not an uncomfortable reality with a big stick—the chorus of 
diseord was less felt, but today more caution is developed. 
With the removal of the means of counterfeiting and the 
danger of punishment for disobeying the law, buyers can 
very easily determine whether the cost of genuine goods will 
be more or less than a year ago, hence it is not necessary 
for them to await the movement of the procession. 

Now, in 1910, the cost of canning corn has increased, and 
it is folly to ignore this stubborn fact, for fact it is. Is it 
reasonable to look for lower prices on a higher cost of pro- 
duction and a merely nominal stock on hand? If prices are 
made on the same basis as in 1909 (and it looks as if some 
might sell that way, except those who actually sold at about 
cost last year), or even at the increased cost, no complaint 
is well founded. That some very large blocks may have 
been offered at 85c f. o. b. factory by two or three packers 
may be true, but I look for a 90c to possibly 92%c figure 
f. 0. b. Portland. Several packers think 95e is about right, 
and surely corn at that figure is not unreasonable. 

Last Friday I heard many rumors in regard to a sudden, 
but quiet, naming of futures, and that the sellers were to 
start, or had started, on their long vacation (7?) to see the trade. 
A little investigation showed that this story was untrue, for 
either the parties mentioned had left their astral bodies at 
home or were present in the flesh in Maine. 

_ As for sales of spot corn, there are none of the slightest 
importance yet, but the present light holdings cannot begin to 
fill the later spring and summer demand. 

Prices on future lobsters have not been made, and for spot 
stock there is no demand. Only a short time ago fresh lob- 
sters at the fancy prices asked by dealers were only used 
by the very wealthy people who had stock in some ‘‘trust’’— 
stocks that paid dividends, but now, since the consumers’ war 
on the ‘‘beef trusts,’? even paupers can afford it. 

Spot stocks of clams are light, but I hear of a few selling 


spring pack No. 1, 6 ounces, at 75e. The best packers claim 
this cannot be done and make day wages. 

The best grades of No. 10 apples have been well sold up, 
but there are several carlots of poor to. ordinary. Packers 
have been able to ship lately, for the weather has been mores 
like April than winter. This unnatural condition, with no 
snow in the woods, has stopped lumbering and checked the 
general business. INDEX. 





New York 
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New York, Jan, 31, 1910. 

Editor CANNER: At the coming convention in Atlantic 
City it is the opinion of some factors here that ideas and plans 
will be formulated and erystallized into one comprehensive 
scheme for the furtherance of the one object of packers, 
brokers, jobbers and retailers—the promotion of consumption. 
Your correspondent was talking with one of the best-known 
vegetable packers in the East on Friday last and his ideas 
as expressed make it certain that packers are now at the 
point where quick action is needed to lift their business out 
of the doldrums. He stated that no plan for the promotion 
of consumption can succeed without the packers and jobbers 
lend their co-operation to a movement for the elevation of 
standard of grade. He pointed out that the jobber is included 
for the reason that he is in a measure responsible for a good 
share of ordinary stock in tomatoes, corn and peas being 
placed on the market. This is so, he argued, because in a good 
many cases the jobbers use low-grade goods to force lower 
prices on better stock. Poor goods, he said, have done more 
harm to the canned goods business than any other single cause. 

It is certain that the attendance at the coming convention 
from this market will be the largest in the history of annual 
meeting. The program, so full of vital interest on account of 
the character of the subjects to be discussed, is a drawing 
card independent of the general promise of a renewal of good 
fellowships. It is safely predicted that practically every job- 
bing grocery house and brokerage concern in this market will 
be represented on one or more days in convention week in 
the famous New Jersey resort. 

General trade conditions in the market this week have 
shown a littleyimprovement on some lines, but the situation 
as a whole appears to await a development of spring buying. 
That the season for the movement is drawing near is evident 
from the fact that jobbers are inquiring more closely into 
the condition of their stocks. In some cases they are ‘‘feel- 
ing’’ the market at first hands on some hitherto neglected 
articles. Cheap peas: have been getting a little more attention, 
but it is still possible to buy low grades at 60¢ to 70¢ a dozen 
as to grade and seller. In fact, the market is a little weak. 
There have been some sales of choice sifted stock as low as 
65¢e, and better grades at 80c in early Junes. With the spot 
market in this easy condition there has been no activity re- 
ported in futures. For contract delivery the market is reported 
unchanged, but there does not seem to be any material weak- 
ness on the part of packers. String beans are a little firmer 
on high grades, with green in No. 3 Southern stock held at 
8214e to 85e here. No. 10 stock is quoted at $3.05 to $3.10 
here. On No. 10 May sales are reported at $2.30 to $2.35 de- 
liyered. This stock appears to be in pretty free supply at 
packing points. State refugees have a fair call, and some 
lots in well-known packs have been pretty well cleaned up. 

Spot corn seems dull. Offerings are light, however, and 
packers are not anxious to sell good grades. State standard 
No. 20 is quoted at 75¢ to 80ce, with fancy up to 85e and in 
some cases 90c. Future state, as to grade, is offered at 65c¢ 
to 75¢ per dozen on contracts. Buyers are indifferent. Some 
sales of future Southern Maine style pack are recorded at 
67\%e f. o. b. factory. Spot stock in standard grade is hard to 
find under 75¢ here. Western futures are firm in a range of 
62%e to 674 f. o. b. factory on standard. Buyers, however, 
are slow. A general opening price on future Maine corn 
is looked for early next week. There is little stock in old pack 
on offer. 

Tomatoes continue a little unsettled, though it is difficult to 
locate anything in full standard grade. Maryland full stand- 
ard No. 3 under 65c¢ regular f. 0. b. factory. Plenty of stock in 
ordinary and low-grade stock is to be had at 60¢ to 62%e 
as to quality. On No. 2, full standards, 50c seems to be the 
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general view. It is possible, however, that 47%4c¢ can be 
done. Gallons appear neglected, and $1.75 to $2 f. o. b. factory 
is quoted as to grade. New Jersey No. 3 is quoted at 70c 
f. o. b. factory for regular sizes. There is a wide range on 
No. 10, with $1.65 to $2 quoted at factory. Some business 
has been done at the latter figure. The ideas of buyers in 
general are 214¢ per dozen below the quotations for big lots 
on No. 2 and No. 3, and on their terms a big speculation busi- 
ness could be done should packers meet the lower views. So 
far there has been no disposition to shade values on full 
grades. In future tomatoes the situation is temporarily neg- 
lected. There is a hope for activity later on. Maryland No. 3 
is quoted for season’s delivery at 65¢ to 67%4e factory on 
standards—prices conceded to be below this season’s cost of 
production. 

In the list of fruits the market seems more ketive. There 
has been a little buying of pie grated pineapples, and prices 

No. 10 in water sold this week at $3.30 here, and 
9214e. Stocks are light. Hawaiian stock in all 
grades is steady. Some movement is reported in Singapore 
pines, but stocks are light and the cost to import is 
above the market on the spot. All small fruits are in jobby 
compass, with cherries and strawberries getting a fair share 
of attention. California lemon cling peaches in 2'%4-pound 
cans, extras and extra standard grades are firmer here. Stocks 
on the coast are said to be light. Seconds and standards are, 
however, a little more freely offered. There is little call for 
Southern peaches, but there does not appear to be any large 
stocks here, and prospects seem favorable. The demand is 
low for state gallon apples, and, if anything, the market is 
easier. The general range is from $2.35 to $2.50 per dozen, 
with faney pack quoted now down to $2.75 per dozen. Small 
lots of Pennsylvania packed gallons are offered at $2.50, and 
Michigan stock is quoted at $2.15 per dozen f. 0. b. factory. 
Southern gallons are dull around $2.15 to $2.20 here. The out 
look seems to favor an easy market. 

Pink salmon gets more attention, based on 75e to 80e here. 
Buyers are paying full prices for jobby lots, and there is 
no pressure to sell from first hands. Coast holdings are esti 
mated at not to exceed 100,000 This means that in 
the period since October 1 a total of 1,300,000 cases have been 
distributed. Red Alaska talls 
are held firmly up to $1.50 per dozen here. Jobbers control 
the supply. A better call has been noted for Sockeye talls 
and flats. Halves are active. Columbia river salmon is searce, 
and some jobbers are holding at 5e per dozen advance. There 
is said to be no prospect of opening prices in advance of 
the packing season. Domestic sardines are strong and ad- 
vancing. Consumption is being estimated by brokers and 
packers, and a rise is certain in the next few weeks. 

HUDSON STREET. 


are higher. 
No. 3. at 


cases. 


The coast price is 65e¢ f. o. b. 





Baltimore 








Baltimore, Jan. 31, 1910. 

Editor CANNER: Holders of tomatces were very much 
encouraged last week on account of the developments of the 
tomato situation. The week with the market very 
strong on No. 2 full standards at 52%, to 55¢ Baltimore and 
50e f. o. b. country points. The few lots offered a week 
ago at 47\4c¢ f. o. b. country were all snapped up last week. 
If the present demand for 2s keeps up (and there is no 
reason why it should not), the 55e to 60¢ market will be here 
sooner than I anticipated. 3s are also firmer, there being no 


closed 


full standard obtainable in Baltimore below 65c, that jg With 
a packers’ guarantee behind them. Nor are there Many 
that can be bought even at 65c, for most of the Baltimors 
holders are firm at 6714, to 70c. There are one or two blocks 
lying around that can be bought at 6214c, but these are 
either held by banks or are bankrupt stock and are Offered 
without any guarantee. 

The 62\%4c¢ f. o. b. country points price is also now prac. 
tically a back rumber for goods that will pass as standard 
Some off standards can be bought at that figure, but good 
standards are now held at 65c. The situation, therefor, 
shows a practical advance of 5¢ to 7%e per dozen on 3g dy. 
ing the last month, and that is a very unusual conditiop 
for as a rule the tomato market is always at a low ebh 
during January, and it is reasonable, therefore, to expect , 
further advance during February and a continued higher 
market during the spring months. 

There is some difference of opinion among experts ag ty 
the unsold stock held in first hands in the Tri-State territory. 
The estimates range all the way from 1,500,000 cases jy 
2,500,000, based on No. 3 size cans. This is surely a wii 
discrepancy and only proves how difficult it is to get a 
curate estimates. Personally I believe that the actual quan. 
tity is not over 1,750,000 2,000,000 at the very 
outside. But even should there be 2,500,000, what is that as 
against the buying needs for six months? It is known tha 
tomato stocks in the West are very light indeed in fipg 
hands, so that the whole country will practically have to look 
to the East for its supply, and even should there be 2,509. 
000 unsold, there will certainly be demand enough to take 
eare of that quantity on a higher basis than today’s market, 
The outlook from the selling end is good, and when the 
buyers begin to realize the actual situation, as they ¢er. 
tainly will in a short time, the tomato market is likely tp 
surprise a good many people by taking on still further ad. 
vances, It must not be forgotten that even a 70c price will 
not pay the packer for the first cost and carrying charges, 
He needs 75¢ per dozen to make even a small profit. Naturally, 
when he sees the demand coming, he will do all he ean to 
secure a figure that will pay the packing cost and the expense 
of wintering the goods. 

There is considerable inquiry for future tomatoes, but not 
much actual trading. Buyers’ ideas are 65¢ to 67%4e, but very 
few real responsible packers will consider any figure below 
70c. The old problem of contracting with growers is up 
again with the packers, and the same difficulties have to he 
contended with as in former years. The farmers want more 
money, and of course the packers, with the experiences of 
the last year or two, hardly see their way clear to pay even 
as much per ton as they paid last year. This question of 
contracting, therefore, will probably hang fire for some little 
time, so in the meantime many of the large packers in this 
section will hesitate about naming any prices on futures, 

Spot corn is firmer. The bottom figure today for strictly 
standard Maine style is 77\%4e f. o. b. Baltimore, and inéi- 
cations point to higher figures very shortly. Some _ busines 
is being done on future corn on the basis of 62%e f. 0. b. 
country factory for standard Maine style and 70e to Tie 
for standard Shoe Peg. The basis is therefore higher tha 
what futures opened at last year. 

Prices continue very low on cove oysters, and in conse 
quence of this some of the shrewdest jobbers are _ stocking 
up quite liberally. It is many years since they had an oppor- 
tunity to buy strictly full weight 5 oz. oysters, Chesapeake 
bay packing, at 62\%4c to 65c. The weather continues cold, 


cases, or 














SANITARY CANNERIES 
RE-INFORCED CONCRETE OR COMBINATION 


GEO. F. WESCOTT 
WHITE BUILDING 
BUFFALO. 


PLANS, SPECIFICATIONS AND APPRAISALS 





J. F. NOLL & CO. 1 


SEEDSMEN 


NEWARK, N. J. 


E. C. DUNGAN, Pres. THEO. COBB, Sec’y. 


We have limited surpluses of the following to offer, 
write for prices: 


Beans: Hodsons Wax 
Refugee 1000 to 1 
Wardell’s Kidney Wax 
Extra Early Refugee 
Corn: Country Gentleman 
Crosby’s Early 


Early Evergreen 

Stowell’s Evergreen 

Beet: Detroit Dark Red 
Tomato: Chalk’s Early Jewel 
Stone and Earliana 
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s like moderating, and when it does get warmer 
packers are likely to start up again on oysters, 
put it is expected that the spring pack will be light, as the 
dredgers elaim they lose money at the present market, andl 
therefore they are discontinuing the work and are putting +heir 
boats into other business, such as freighting fertilizer, ete. 

There was 2 fair demand during the week for seconds 
peaches, pears, apples, sweet potatoes, baked beans, string 
beans, sauerkraut and all small fruits, with the exception of 

TARTAR. 


put now look 
some of our 


strawberries. 





—— ee 


| New York Dried Fruit Market 


New York, Jan. 31, 1910. 

Editor CANNER: ‘Trade, generally speaking, has been slow 
on most lines, but the situation so far as first hands are 
concerned seems to be fairly strong. The raisin market.on the 
coast is still a little unsettled, though with packers in con- 
trol of the stock of fruit suitable for seeding there is a 
definite promise of a firmer market on stock for shipment. 
Holders of seeded fruit here quote fancy in one-pound cartons 
at 6c to 6%4e. The coast market is given in wires as 5¢ to 
5\4c f. o. b. factory. Large sizes in prunes are firm, with 40/ 
higher for straight car lots on a 3%e four-size bag basis 
f. o. b. coast. Sizes 50/ to 90/, inclusive, on the other hand, 
seem to be less firm, and it is possible to buy on a 2%e to 2%e 
four-size bag basis f. o. b. coast. There is a little pressure to 
sell stock in these sizes here. A good deal of local interest 
js noted in Oregon 30/, with 8\%4e quoted in 25-pound boxes. 
The Jewish trade is showing some signs of life. Apricots 
are firm, but the high prices have caused buyers to take smail 
lots to meet actual needs only. Peaches seem a little easier 
here, and trade is slow. Coast advices note a little easiness 
here, and offerings for quick sales are reported on a lower 
level f. 0. b. coast. 

Spot prime state dried apples are offered more freely, and 
the market is a shade easier at 6%4¢ per car lots. Occasional 
business in a jobby way is noted at 7e to 74e. A good deal 
of Canadian prune is on offer at 6%4e to 6%e. Choice stock 
is quoted more freely at 9c to 9%4ec, but faney full graded 
fruit seems to be held at 10%e to lle in most cases. There 
is a good deal of common grade in prune state stock that is 
offered out at 6¢ to 6\%4e here. In waste, sales are recorded 
here down to’ $1.55 per ewt. ‘Some of the best stock is held 
at $1.65 per ewt. The range on chops is from $1.75 to $1.85 
per ewt. in a jobby way. Raspberries and cherries are held 
with some confidence, but trade is slow. Huckleberries are 
dull. The same may be said of blackberries. HELLGATE. 
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THE ATLANTIC CITY CONVENTION. 
(Continued from Page 13) 





secretary Canadian Canners (Ltd.), Hamilton, Ontario, Can- 
ning factories in the Dominion of Canada are under direct 
supervision of the government, and Mr. Innes will give an 
interesting address on the practical workings of the law. 

‘¢Standards in Canned Goods,’’ Dr. A. W. Bitting, Bureau 
of Chemistry, Department of Agriculture. 

Afternoon Session. 

2 o’clock—Address, Hon. B. M. Fernald, governor of Maine. 

Address, D. H. Bethard, president National Wholesale 
Grocers’ Association, Peoria, Ill. 

2 o’clock—Meeting of the Machinery and Supplies Asso- 
ciation, banquet hall, Hotel Rudolf. 

2 o’clock—Annual meeting of National Canned Goods and 
Dried Fruit Brokers’ Association. Election of officers. 
Change in constitution. Reports of committees. General 
business, 

Evening. ‘ 

The American Can Company will give an entertainment 
at the Apollo theater. The play will be ‘‘The Yankee 
Prince. ’’ 

Friday, February 11—Morning Session. 

10 o’clock—‘‘ Quality,’’ J. H. Hunt, Hunt Bros. Company, 
San Francisco, Cal. 

‘““Canned Goods Flyer: Talk’’, Hon Robert P. Scott, presi- 
dent Chisholm Seott Company, Cadiz, Ohio. 

Reports of Committees. New business. Election of officers. 

Afternoon Session. 
2 o’celock—Address, Dr. Harvey W. Wiley, chief of the 
Bureau of Chemistry, Department of Agriculture, Washing 
ton, D. C. 
Evening. 

‘*Lincoln Day Dinner.’’ 

This -will be a subscription dinner, to which all persons 
who have attended the convention are earnestly invited to 
be present. This includes the ladies of the convention. 
Tickets can be obtained at the office of the secretary. 

F Saturday, February 12. 

Everyone is invited to spend the day in pleasure and 
sightseeing. Lincoln Day has now become a holiday at 
Atlantic City second only in attendance to that of Easter 
Sunday. 

Those who stay will make this a day of rest and ree- 
reation preparatory to home-going and the beginning of 
another year’s labor, which we hope will be more success- 
ful than some of the recent predecessors. 








TALK OF CANADIAN CANNERY CONSOLIDATION. 

The Toronto “World,” writing of the proposed 
merger of Canadian canning factories, says: 

“When the Canadian Canners was organized, with 
David Marshall, M. P., of Ayrmer, as its president, it 
embraced 33 of the canning industries of the Dominion, 
and controlled about three-quarters of the output. 
Since that time a number of independent companies 
have sprung up, reducing the percentage of output of 
the merger to about one-half. The new amalgamation 
will comprise about 56 factories, or with the three 


independents which will likely come to terms, 59. 
“The terms of the amalgamation are not stated 

authoritatively, but. it is understood that the inde- 

pendents will be given stock in the merger.” 


ONE OF THE VERY FEW. 


A report from Port Townsend, Wash., says: “J. W. 
Cook, after making a fortune in the canning“business, 
has retired.” 


CANNER ‘‘For Sale’’ ads are profitable. 














SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 
Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


E. EVERETT CIBBS 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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Headquarters Selected for Convention 
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HOTEL RUDOLF 


ATLANTIC CITY, N. J. 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 








A. S. RUKEYSER, Sec’y 
JOEL HiLLMAN, Pres. 


Harvey’s Restaurant, Washington, D. C., under same management 
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ARE YOU GOING 


TO THE 


NATIONAL 
CANNERS’ 
CONVENTION 


ON THE 


Special Train From Chicago? 


If so, make your Reservations NOW! 


SIX CARS BOOKED TO DATE 


Will leave Sunday, February 6, 1910, from the Union Depot, Canal and Adams Sts., at about 3 P. M., 
and arrive at Atlantic City about 2 P. M. on Monday, via the Pennsylvania Short Line (Ft. Wayne 
Route) of the Pennsylvania Railroad—exact hour of leaving and time schedule for local points to be 
announced later. 








THE FINEST TRAIN EVER ENTERTAINMENT EN ROUTE 


Special entertainment and accommodations will be provided for the ladies. 


FARES—$29.25, OR ONE AND ONE-HALF FARE FOR ROUND TRIP 
SLEEPER: Double Berth, $5.00; Section, $10.00; Compartment, $14.00; Drawing Room, $18.00 


Reservations can be made to meet the Brokers’ Special at Ft. Wayne, Ind., Lima, O., and at Pittsburg 








WRITE TO 


J. L. FLANNERY, Jr., Sec’y, 


NATIONAL CANNED GOODS and DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, CHICAGO, ILL. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the 
in the first and third issues in each month and cover 


A Source of Error in the Examination of Foods For Salicylic 
Acid. 

An article on the above subject by H. C. Sherman appears 
in the January number of the Journal of Industrial and 
Engineering Chemistry, and as it will no doubt interest a 
good many of our readers it is herewith reproduced: In 
testing foods for preservatives it is commonly assumed that 
a constituent volatile with steam, soluble in ether, capable 
of sublimation and erystallization, and giving a violet reac- 
tion with ferric chloride, must be salicylic acid. This as 
sumption is, however, incorrect. It has recently come to the 
attention of the writer that certain baked cereal products 
and prepared foods containing such products yield a con 
stituent which shows all of these properties and which would 
therefore, upon ordinary examinations, cause these foods to 
be reported as containing salicylic acid; but further study 
showed that the constituent in question did not come from 
the raw materials used but was developed during the baking 
process. Salicylic acid was, in fact, absent and the source 
of error was indicated by an examination of the literature 
of the ferric chloride test for salicylic acid and was fully 
demonstrated by experiment. 

LITERATURE—Brand. found, in 1893, that an extract of 
caramel malt gave a reaction with ferric chloride like that 
given by salicylic acid, and in a paper published the follow 
ing year cites Erich and Munsche as having made the same 
observation. In his paper of 1894 Brand recorded the actual 
separation from such caramel malt of a crystalline substance, 
soluble in ether or water (much less soluble in cold water 
than hot), volatile with steam, capable of sublimation and 
reacting like salicylic acid with ferric chloride, but which 
did not give the red reaction of salicylie acid with Millon’s 
reagent. By condensing the vapors given off during the 
roasting process in the manufacture of a so-called malt cof 
fee, extracting with ether, purifying and reerystallizing in 
different Brand obtained the reacting substance in 
crystalline torm both as leaflets and as needles. Brand 
named the substance ‘‘Maltol,’’ and showed that it had 
phenolic character, and agreed with the formula C,H,O,. 

Kiliani and Bazlen prepared Maltol in erystalline 
form, showed that it has an acid reaction, and studied its 
chemical behavior. 

Will studied its effect upon yeast. 

Abraham pointed out that dark-colored beers may readily 
contain maltol which, in the examination of the beer for 
preservatives, will behave like salicylic acid, both in steam 
distillation and extraction with ether, and give a marked 
violet coloration with ferric chloride. The ferric chloride 
reaction being thus inapplicable and the Millon reaction not 
suitable, Abraham recommended the Jorissen reaction. The 
reaction for salicylic acid, proposed by Jorissen in 1882, is 


ways, 


also 


as follows: 

JORISSEN’S REACTION—To the solution to be tested add 
four or five drops of a 10 per cent solution of potassium (or 
sodium) nitrite, four or five drops of acetic acid, one drop 


National Canners’ Laboratory are published exclusively in THE CANNER. 
topics of direct interest to canners, picklers, kraut cutters and preservers, 


They appear 


of a solution of copper sulphate and heat to boiling. In the 
presence of salicylic acid the solution turns reddish, and 
with more than a very minute amount becomes blood-reg, 
According to Jorissen phenol behaves in the same way, byt 
benzoic acid does not. Abraham found that maltol does not 
give this reaction and recommended it as the most reliable 
test for salicylic acid. 

Da Silva used Jorissen’s reaction among others. 

Klett recommends Jorissen’s reaction for the detection of 
salicylic acid in substances containing citric acid. 

Jorissen’s reaction was one of those used by. Portes ang 
Desmoulieres as demonstrating the presence of small amounts 
of salicylic acid in strawberries. 

Windsch, investigating the natural oceurrence of salicylie 
acid in fruits, and having obtained violet reactions with 
ferric chloride from raspberries and strawberries, adopted the 
Jorissen reaction to decide the question whether the reacting 
substance was actually salicylic acid. 

Thus it is evident that the Jorissen reaction for the detee 
tion of salicylic acid is fairly well established in Europe. 

EXPERIMENTAL—Fifty grams of a prepared food cop- 
sisting in part of a baked cereal product were mixed with 
water, acidulated with phosphoric acid and distilled with 
steam in an Erlenmeyer flask surrounded by oil heated to 
120° — 130°. Portions of distillate tested from time to time 
gave distant violet reaction with ferric chloride, but no 
reddish color in Jorissen’s test. The distillation 
tinued until the ferric chloride reaction was no longer ob- 
tained, when the total distillate measured S00 e¢.c. When 
this was mixed and one-hundredth of it (8S ¢.c) tested with 
ferric chloride a distinct reaction like that of salicylic aeid 
was obtained. That the reacting substance was not salicylic 
acid was shown by extracting thoroughly the other ninety- 
nine-hundredths of the distillate with ether, treating it as 
recommended by the Association of Official Agricultural 
Chemists for the complete recovery of salicylic acid, sub- 
liming and testing the product obtained. Although this rep- 
resented practically one hundred times as much of the sub- 
stance as had last been tested and found to react with ferrie 
chloride, no reaction whatever was obtained with the Jorissen 


was ¢On- 


test. 

Comparative tests with known solutions indicated that in 
the writer’s hands about twice as much salicylic acid is 
required for the Jorissen reaction as for the reaction with 
ferric chloride, whereas in the above ease a distinct eolora 
tion was obtained with ferric chloride in a test representing 
0.5 gram of the sample, and no coloration when the Joris- 
sen reaction was applied to a solution of about equal volume, 
which represented about 50 grams of the sample, or about 
one hundred times as much. Hence, if the reaction with 
ferric chloride in the first case had been due to salieylie 
acid there would have been present in the second case about 
50 times as much as is required to give a distinet coloration 
with the Jorissen reaction. It is therefore abundantly evi- 
dent that the substanee which gave the violet reaction with 
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The Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 

















Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed _ milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 
Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 

your pack. 


Solder and How do you know you are getting value received ? 
Solder Hem- Are you getting what you ordered? Let us test samples and we 
med Caps wil] tell you all about them. 


Analysis Is your water fit for canning ? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results > A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 
Vinegar in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 
Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 
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ferric chloride was not salicylic acid. It was probably 
Braud’s maltol or some very similar substance. The produc- 
tion of this substance is evidently due to the baking process 
or caramelization rather than to the presence of malt, though 
it may be produced more abundantly in the baking of malt 
than in the baking of flour. 

When 25 grams of the brown outer crust of ordinary wheat 
bread (partly from ‘‘patent’’ and partly from ‘‘ whole 
wheat’’ flour) were treated in the same manner as the 
prepared food described above, the distillate gave a distinct 
violet reaction with ferric chloride, though it was, of course, 
free from salicylic acid and did not give the Jorissen reac- 
tion. 

It may also be noted that Abraham obtained the violet 
(maltol) reaction with ferric chloride from roasted coffee as 
well as from caramel malt. 

SUMMARY—Maltol, an acid substance volatile with steam, 
soluble in ether, capable of sublimation, crystallizing some- 
times in leaflets and sometimes in needles, and giving with 
ferric chloride the same violet color as salicylic acid has 
been shown to be formed in the baking or roasting of malt 
and the same or some similar substance is produced in the 
roasting of coffee and the baking of wheat bread. 

Such a substance would be reported as salicylic acid when 
the present ferric chloride test is used, no matter how care- 
fully the test be made and even if the precaution be taken 
to sublime the acid and a erystalline sublimate be obtained. 

In order to avoid this source of error some reaction other 
than that of ferric chloride must be used for the detection of 
salicylic acid in foods. Jorissen’s reaction, already well 
established in European literature, is not subject to the same 
source of error. In carrying out this reaction about 10 c.c. 
of the liquid to be tested were used and to this were added 
four or five drops of 10 per cent potassium nitrite, four or 
five drops of 50 per cent acetic acid, one drop of 10 per cent 
copper sulphate; the liquid, after shaking, was then heated to 
boiling and if necessary boiled for half a minute and allowed 
to stand for one or two minutes for the red color to develop. 
Under these conditions 0.00005 gram of salicylic acid in 
10 ¢.c. water (1:200,000) gives a distinct reddish color, easily 
recognizable after a very little practice, especially on com- 
parison with a blank test carefully made with the same 
amounts as the reagents. With larger amounts of salicylic 
acid an unmistakable blood-red color develops quickly on 
heating. 

Information in Regard to Condensed Milk. 

One of our subscribers found a deposit in his sweetened 
condensed milk and sent same to us for analysis. After 
examination of this deposit we wrote him as follows: ‘‘ Re- 
porting upon the sample of deposit found in your sweetened 
condensed milk, we find the same to contain 48.4 per cent 
milk sugar and 25.8 per cent cane sugar. The other con- 
stituents were not determined, as this is all that is necessary 
in order to show that the crystalline present was milk sugar 
which had crystallized out.’’ 

To prevent such deposits forming will say that in order 
to avoid the crystallizing out of the milk sugar it will be 
necessary to concentrate the milk less, and if any specified 
amount of solids are required make up these solids with 
cane sugar. It is, of course, easier to prepare a high fat 
sweetened condensed milk with 75 per cent of total solids 
than one from skim milk or low fat milk, as the fat would 
of course go to make up the solids which otherwise would be 
replaced by extra condensation of the milk. We could not 
advise a condensation of over two and one-half times for a 


high-fat milk if you wish to secure a total solids content of 
75 to 80 per cent, in such a case a condensation of about 
two and one-half times, with 45 per cent of cane Sugar 
would give you a total solid content of between 75 ang g 
per cent. If you wish to get a milk with a total solids sig 
tent of between 75 and 80 per cent with skim milk or joy. 
fat milk it would not be safe to condense much over two 
times, and you would then want to employ about 50 per cent 
of cane sugar. ; 

Now, this matter of the separation of milk sugar ig not, 
matter peculiar to your factory alone, as all producers of 
sweetened condensed milk experience the trouble if they try 
to secure a high ratio of condensation of the milk. A shox 
time ago we had one condenser submit some of his own mij 
togther with a sample made by another firm, and he wanted 
to know why his milk gave trouble from the separation g 
milk sugar while the other sample did not show any particular 
trouble. Analysis of the milk which did not show trouble 
indicated a condensation of about two and one-half times 
with a good fat content, which gave a milk-sugar content of 
about 11 per cent. The condenser’s own sample whi), 
showed the separation of milk sugar contained about 16 po, 
cent milk-sugar and showed a condensation of over thre 
times. 

There is nothing which can be added, without materially 
modifying the milk so that it could not be sold as sweetenej 
condensed milk, which would have any more effect in regar( 
to holding the milk-sugar in solution that the casein of the 
milk which is already present; in fact, if it was not for the 
casein of the milk it would not be possible to condense the 
milk even two times and have the milk-sugar remain in gly. 
tion with a water content of only 20 to 25 per cent, so that 
the only thing we can say in this connection is to avoid too 
high condensation of the milk and make up the required 
solids with cane sugar.’’ 

The party to whom we made the above recommendations 
submitted a sample of his condensed milk, on which we made 
the following report: 

Per Cent, 


Proteids 

Milk sugar 

Ash 

Cane sugar 

Total solids by evaporation 

This sample shows approximately two and one-half times 
condensation. The sample is somewhat low in fat for a 
straight condensed milk, as the milk solids should contain 
27% per cent butter fat in order to meet the requirements of 
the United States standards. If you want to produce a 
sweetened condensed milk with solids content of between 
75 and 80 per cent we would advise employing milk with 
more fat, and then condensing perhaps even a little less than 
in the ease of this sample, though somewhere around 2.2 to 
2.3 times, nearly the condensation you have in this sample, 
and then add 45 per cent cane sugar. 

However, if the price at which you will sell same would 
not permit of a higher fat content, and you are not offering 
this milk as condensed whole milk so that you do not have 
to keep the fat content up, it would probably not be best 
to attempt to condense over about two times, and then add 
nearly 50 per cent of cane sugar if you wish the total solids 
to be over 75 per cent. 

It is, of course, necessary to keep the condensation down 
as low as possible in order to avoid an excess of milk sugar. 
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ERE is the most perfect of all the bottle filling machines ever put on the market. 
Will handle any style bottle without change, no trays required. 
sizes to fill 7 or 14 bottles at a time. 

other bottle filler sold. Fills from any capacity up to 100 bottles per minute— according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 
practical and compiete machine for filling purposes. 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 
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Some milk sugar was even crystallizing out of this sample. 
In short, we would advise not exceeding the condensation of 
this sample, and then make up your solids with cane sugar; 
in fact, if you can do so would advise condensing even a 
little less than this sample.’’ 


OF INTEREST TO VINEGAR MANUFACTURERS AND 
PICKLERS. 

We received the following letter from one of our sub- 
scribers: 

Will you kindly state how much yeast you would add to, say, 
100 gallons as a basis on corn sugar or grape sugar when you use 
2 lbs. grape sugar to 1 gallon water, in order to help ferment 
same, and best temperature to ferment. Also if you advise to use 
same in cider stock to convert same for generator purposes, and 
would you use the same amount of yeast for cider as you would 
for corn sugar fermentation? What kind of yeast do you use? 
Will brewery yeast or compressed yeast do? Which is the best? 
Do you favor a fast or slow fermentation for cider stock or grape 
sugar stock, and will the same process apply to wines, kraut and 
pickle fermentation? In fermenting cider stock or grape sugar 
stock for vinegar purpose, after fermented, does it deteriorate if 
left standing in open tanks, before using on generators, from 
evaporation? Is it good policy after vinegar has gone through a 
generator to pump it into open tanks under sheds in the open air 
in order that the unconyerted alcohol would increase the strength 
of the vinegar and age same, or would it have to be covered up in 
order to avoid plant or animal life getting into same, burt the 
flavor or color of same? 

We quote our reply to these questions as the information 
will no doubt be of value to a great many readers: 

‘*Replying to your several questions of the 23rd, in regard 
to the character of yeast to employ for fermentation, estab- 
lishments such as breweries, distilleries or large cider works 
usually employ especially prepared yeast for fermenting 
fruit juices or other mashes. With vinegar houses, however, 
it is usually customary to employ either brewer’s yeast or 
compressed yeast for fermenting purposes. With a fairly 
concentrated specially prepared yeast usually about 2 or 3 
per cent of yeast, on the basis of the sugar to be fermented, 
is employed. With brewer’s yeast, unless same is quite 
concentrated, probably somewhat more than this would be 
required. With compressed yeast, of course, less than 2 per 
cent would be required. For 100 gallons carrying two pounds 
of grape sugar to the gallon you would probably want to 
use from five to ten pounds of brewer’s yeast, while one to 
two pounds of compressed yeast should give you a good 
fermentation. What is desired, of course, is to secure a 
good strong fermentation from the yeast so as to avoid any 
growth of undesirable organisms, and a little experience will 
show you the correct limits with the yeast you have at hand. 

‘*TIn regard to the best temperature for fermenting, this 
would be somewhere around 75 degrees Fahrenheit. The best 
temperature for the development of yeast is about 82 degrees 
Fahrenheit, while a temperature of above 86 degrees is apt 
to prove too high on account of checking the growth. Such 
a temperature would also be objectionable on account of the 
greater aleohol through evaporation. We would 
advise keeping the temperature below 80 degrees, all things 
considered; somewhere from 75 to 80 degrees would probably 
give you the best results. 

‘*As you will observe from the above remarks, brewer’s 
yeast or compressed yeast could be employed for fermenting 
cider stock. As cider stock is apt to be already planted 
with various wild yeasts if the juice is fermented after 
pressing, without being sterilized in any way, somewhat less 
yeast than that given above might prove sufficient, though 
we would advise adding sufficient yeast (either compressed 
or brewer’s) in order to control fermentation and avoid the 
growth of any undesirable organisms. 

‘We would state also in regard to the fermentation of the 
grape sugar that your solution for fermenting should be 
somewhat acid in order to avoid undesirable fermentation 
and secure the best development of the yeast which, of 
course, will give the best fermentation results. The solu- 
paper; probably about four ounces of strong sulphuric acid 
tion for fermentation should be slightly acid to litmus 
for a 100 gallon batch would give about the right acidity. 
Some manufacturers also add a percentage of malt mash in 


loss of 


order to furnish food for the development of tie yeast jp 
order to give the best fermentation results. If you make 
any malt vinegar we would suggest that you might try 
adding a mash obtained by treating about twenty pounds of 
barley malt to a 100 gallon batch of glucose wash. 

‘<In regard to whether a fast or slow fermentation woyjq 
be desirable for cider vinegar stock or glucose stock, very 
good results might be secured by either method. In order 
to avoid undesirable by-fermentations, however, we woylg 
advise a temperature which will secure sufficiently rapid 
fermentation so that the yeast will thoroughly control the 
fermentation and thus avoid development of any undesirable 
organisms. It would probably be best to count on your 
glucose wash or cider stock -working- out dry in- about 
week. The two things, of course, to be guarded against are 
so slow a fermentation that the yeast fermentation is not 
controlled and other products than alcohol may be developed, 
and, on the other hand, so high a temperature that consider. 
able loss of aleohol may be experienced. Probably a slow 
fermentation would give better results with cider than with 
glucose, as with glucose there is apt to be more or less 
dextrin present and with a proper fermentation this will be 
converted at a temperature of 70 to 75 degrees quite largely 
into the fermentable maltose or dextrose in the after-fer. 
mentation. 

‘*Wines, of course, can be fermented the same as cider, 
though it is usually customary with wines to secure fermenta- 
tion from the yeast present upon the grapes and which, of 
course, will carry into the must on pressing; that is, no 
artificial yeast is added except where it is desired to employ 
some special pure culture yeast, in which ease after press- 
ing the grape juice would be sterilized under suitable condi- 
tions and planted with pure culture yeast. 

‘«Kraut and pickles undergo an entirely different fermenta- 
tion from cider or other fruit juices, the fermentation in this 
case being lactic acid fermentation, and unless stored at a 
temperature which would inhibit fermentation, no particular 
attention to the details of fermentation would be required, 
except that the casks employed should not be too large or 
too small, as in the case of small casks the lactic acid might 
not develop sufficient heat to secure proper fermentation, 
while with large casks kraut might become overheated at 
the center. 

‘*In regard to the storing of cider stock or grape sugar 
stock between fermentation and acetification, it probably 
would be best to use closed vats or tanks. If stored ata 
fairly cool temperature some little time could intervene be- 
tween fermentation and acetification, though if the stock has 
been fermented out dry nothing would be gained by storing, 
but if the temperature was fairly high or the stock exposed 
to the air more or less loss from evaporation might occur. 

‘In regard to the storing of vinegar after acetification, 
will state that we would advise quite complete acetification 
in generators. Of course it is not best to have all of the 
aicohol completely acetified, as a small percentage of alcohol 
(savy 2/10 or 3/10 of 1 per cent or even somewhat more) will 
be beneficial in a cider or other vinegar, as a small amount 
of alcohol furnishes nutriment for. the acetic acid bacteria 
in the vinegar preventing their breaking up the acetic acid 
which has been formed, thus somewhat decreasing the 
strength of the vinegar. Also a small amount of alcohol im 
a vinegar on storing reacts with the acetic acid, forming 
ethereal salts which give aroma or flavor to the vinegar—this 
is what is called ageing. 

‘<Tf the vinegar is not to be filtered after generating it 
could be run into suitable tanks from the generator and 
permitted to clarify by sedimentation, but as soon as thor 
oughly clarified we believe you would find it best to run the 
vinegar into barre]s, which should he bunged up,tight. Some 
manufacturers sterilize or pasteurize the vinegar as it comes 
from the generator, after securing the proper acetification, 
by passing the vinegar through a heated block-tin coil. 
After filtering the vinegar is then passed directly into the 
barrels, which are bunged up, and the vinegar is then per 
mitted to age for a while in the barrels before selling. This, 
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and present conditions is a prime necessity. 
Do you realize it? 














Kis - Kwhe Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 
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of course, insures against any deterioration of the vinegar 
and adds to the flavor as a result of the ageing, but where 
it is not desired to go to ‘this trouble, as stated, the vinegar 
when acetified in the generators eould be run into vats for 
sedimentation and the clear vinegar then drawn off ino bar- 
rels for shipment. If the vinegar is exposed to the air after 
acetification there not only might be loss from evaporation 
put deterioration in the strength of the vinegar if the 
aleohol has been completely acetified. — If the aleohol is not 
completely acetified of course the vinegar would gain in 
strength to a slight extent on standing exposed to the air. 
: ‘¢Yours very truly, ; 
‘‘NATIONAL CANNERS’ LABORATORY.”’’ 
A Report on Vinegar. 

On a sample of vinegar recently submitted to the labora- 

tory we made the following report: 


Acidity in acetic acid.............2.s004. 4.10% 
TCC OTT te oe 2.34% 
AG vc ccceceecsee sr sevedsedesecsescassees 04% 


Alkalinity ash; water soluble ash from 100 

c.c. vinegar required tenth normal acid 

ee IN. 5 5 sin nb adn ks owe eR 39.00 ¢.e 
Phosphorie acid; water soluble ash from 100 

c.e. vinegar contained phosphoric acid, 

ON Re Yinka oil a 
Polarization incest enie ee cea van anes —2.4 
IN I. ce din et aie Meath wun 6 mi oie ace Normal 


This sample would meet the requirements for cider vinegar 
very satisfactorily, except that it is deficient in water 
soluble phosphoric acid. There was not any appreciable 
amount of phosphoric acid found, while under the United 
States standards the water soluble ash from 100 ¢.c. vinegar 
should contain not less than ten milligrams of phosphoric 
acid. If a percentage of molasses vinegar had been used for 
blending or if the vinegar had been reduced from a higher 
percentage strength with water containing considerable 
amounts of lime, the water soluble phosporic acid would be 
affected as in this case. Upon receipt of the above report 
our client wrote us as follows: 

In answer to your report you say that the sample of vinegar you 
tested showed only a trace of phosphorie acid. How can we remedy 
this, as we have a good many Larrels of the vinegar on hand? 
The vinegar was reduced from high percentage strength, and our 
water contains considerable amount of lime. Could we sell the 
vinegar. as it is as legal? We also want to ask you if cider vinegar 
is low in solids could we legally use boiled cider to get the required 
solids? What can we do when cider cinegar is very light in color? 

We quote our reply to the above letter: ‘‘Replying to 
yours of January 21, if you offer this vinegar for sale in 
its present condition some question might be raised as re- 
gards the purity of the vinegar, as the United States stand- 
ards specifically require not less than ten milligrams of 
water soluble phosphoric ash for 100 ¢. ¢. vinegar, while this 
sample only showed a trace. If this is a straight cider 
vinegar and the water soluble phosphoric acid has been ren- 





JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS PACKERS AND PICKLE MANUFACTURERS 








~ 








We can supply for present delivery at lowest prices, or will make growing contract prices for 1910 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
\CORRESPONDENCE! INVITED 


CAMBRIDCE VALLEY SEED CARDENS, ss : 


CAMBRIDCE, N. Y. 
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dered insoluble through reducing from a stronger percentage 
with water containing considerable amounts of lime there 
probably would be no great excess of lime present, and the 
water soluble phosophoric acid might be corrected by add 
ing 1% oz. of 50% phosphoric acid to a fifty-gallon barrel. 
If some molasses vinegar has been added, however, a very 
considerable excess of lime might be present, which would 
render insoluble additional phosphoric acid added. You 
could try adding 1% oz. of 50% phosphoric acid to a fifty 
gallon barrel of vinegar and send us a sample of same for 
another determination of water soluble phosphoric acid, 
which would show whether the addition of this amount of 
phosphoric acid would properly correct the water soluble 
phosphoric acid. 

‘*In regard to cider vinegar low in solids, will state that 
it is difficult to correct the solids content with boiled cider 
without affecting the other constants. Boiled cider contains 
a very large percentage of reducing sugars and is also very 
deficient in ash as compared to cider vinegar solids. If a 
cider vinegar has been closely fermented it would be pos 


sible to raise the total solids 10 to 20% or so with boiled 
cider without having the reducing sugars excessive or ren 
dering the vinegar deficient as regards ash and ash constit. 
uents. However, if the vinegar has not been closely fer 
mented so that it already contains an appreciable amount of 
reducing sugars it would not be wise to add any boiled eidey 

‘«In regard to cider vinegar light in color, will state that 
it is best to avoid this condition rather than try to correet 
it after the manufacture of the vinegar. If the apple pomace 
is not pressed too quickly after grinding there will be no 
trouble from the resulting vinegar being light in color, ag 
the apple pulp darkens rapidly when exposed to the air after 
grinding, and if so exposed for a period between grinding 
and pressing you will obtain a dark colored cider whieh 
will give a vinegar of sufficient depth of color, so that we 
would advise attention at this point in the manufacture of 
vinegar, as we would not advise the addition of any artificia] 
color to the manufactured vinegar, as it is difficult to add 
any coloring matter which may not be detected, leading to 
prosecution on the grounds of adulteration of the vinegar,’’ 


Rochester and Milwaukee After 1911 Convention 


By Frank G. Cannon, Secretary Milwaukee Citizens’ Business 
League. 

Milwaukee is hot on the trail of the National Can- 

ners’ Association convention for 1911. The “Bright 


‘ 


tion, and Milwaukee will put up the stiffest kind of 
a fight. " 


At the recent convention of the Wisconsin Pea 





View of Main Hall, Milwaukee, Auditorium The Chairs in the Arena Are Removed for Exhibit Purposes. 


Spot,” which is known throughout the country, will 
be distinctly in evidence at the Atlantic City conven- 


Packers’ association, one of the strongest bodies of 
canners in the country, resolutions were unanimously 














MAY WE QUOTE YOU? 











FANCY STONE TOMATO SEED 


OUR STONE TOMATO SEED is universally admitted to be the FINEST on the MARKET. We grow it for seed purposes 
ONLY, and every seed is absolutely our own production. Being producers, we sell at MODERATE PRICES. 


S. M. ISBELL & CO., Jackson, Mich. 
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ELEVATING, CONVEYING AND POWER TRANSMIS- | 
SION MACHINERY FOR CANNING PLANTS 








Caldwell’s Helicoid | 
3 Conveyor, a_ perfect 
spiral with continuous 
Link Belt Conveyors flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized . 
| —y-y -y* spevehene with either link belt- 
BLEVATOBS 1 Paghies Shuaten 
Elevator Buckets of all kinds 
POWER Shafting, Pulleys and Bearings. 
TRANS- 1 Machine Moulded Gears—largest list of patterns 
MISSION in existence. 
MACHINERY 


me for Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in our line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave... 17th-18th Sts., Chicago 


Rastern Sales and Engineeriog Office—Fulton Building, 50 Chereu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


























IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 
merits of Knapp. Labeling and Boxing 


Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 





It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP GO., Westminster, Maryland 
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THERM@®ME TERS 


for Process Kettles, 
Retorts, 
Corn Cookers, 
Pea Blanchers, 
Brine Tanks, 
Etc., are 


STANDARD 
THERMOMETERS 


Our testing facilities 
are now at your ser- 
vice for checking up 
your Thermometers 
and Gauges. Don’t 
delay sending in your 
instruments to have 
them standardized so 
that the busy season 
may not find you un- 
prepared. 


The Hohmann & Maurer Division 


Taylor Instrument Companies 
ROCHESTER, N. Y. 








passed inviting the Canners’ association to Milwaukee 
next year, and the local Milwaukee boomers will be 
reinforced by the Wisconsin pea packers. 

Milwaukee has been after this convention for severa} 
years, but this time the word “fail” has been stricken 
out of its lexicon and it intends to go to Atlantic City 
and get the convention and clamp it down hard, and 
carry it back to the metropolis of Wisconsin. 

Taking into consideration the logic of location it js 
inevitable that the Canners’ association should convene 
in Milwaukee in 1911. The last time this convention 
was held in the middle west was nine years ago. For 
the past eight years the convention has been held four 
times in the east and four times in the mid-south. It 
is due in the west. The canners owe it to the west to 
visit that great canning section. Last year it was held 
in the mid-south, at Louisville. This year it will be 
held at Atlantic City, in the east, and the logic of, loca- 
tion is an unanswerable argument of Milwaukee. 

The *Canners’ association is a national association 
and it must be national in the scope of its visitaton. 

In the new Milwaukee Auditorium is offered the 
most elaborate and up-to-date convention hall in 
America. Within its walls are over 100,000 feet of 
floor space. The main hall for exhibit purposes is 
the most magnificent structure of that character in 
America, with splendid decorative effects and opera 
chairs on fixed risers surrounding the arena, where 
the spectator may rest and enjoy the scene. In the 
same building are five meeting halls, and the canners, 
the brokers and the machinery men may hold their 
meetings all at the same time. While these halls are 
in the same building, they are in a separate wing and 
there will be absolutely no disturbance, not even of the 
slightest, of the deliberations of the meetittgs by the 
noise of the machinery, as has happened in other places. 
There are two large committee rooms attached to 
every hall. Ina word, if this structure had been built 
designedly for the canners’ convention it could not 
have been improved upon. 

The Milwaukee hotels will agree to charge the dele- 
gates their regular rates. Our hotel accommodations 
are ample and excellent. Milwaukee has cared for 
one thousand conventions in the last ten years. In 
the present year she will handle ten conventions larger 
than the canners’ convention. This is sufficient as to 
her hotel accommodations. 

Jot it down that the canners’ convention is due west 
next year. You have been visiting the south and east 
for eight years. And jot it down that there is no hall 
in America to approach the Milwaukee Auditorium for 
your purposes. We will put you in one building, ex- 
hibit, meetings and all, and then have a large amount 
of space to spare. And finally jot it down that your 
Milwaukee convention will be the greatest ever held 
in the history of the organization. 


By Woodworth Clum, Secretary Rochester Convention 
Bureau. 

“Three times and out,—that is, out for the other 
fellow and in for us.” So reads an extract from let- 
ters that have been sent broadcast during the past 
few days by the Chamber of Commerce of Rochester, 
N. Y., with reference to the 1911 convention of the 
National Canners’ Association and affiliated bodies. 

If ever a city was after a convention, hook, line and 
sinker, Rochester is in the market for the 1911 meet- 
ing. Two of the three secretaries of the Rochester 
Chamber of Commerce will be in Atlantic City during 
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Don’t Buy Salt 





With Your Eyes Shut 





F you realized fully, Mr. Canner, the effect 
] that salt may have on your product for good 

or evil, you wouldn’t rest one minute until 
you had made sure that the salt you are using 
is the right salt for you. 


You would want to know, and you would 
know, just what was in that salt of yours. You 
would find out what it contains besides sodium 
chloride, and you would know in what way the 
other substances influenced the quality of your 
goods. 


Do you know this now ? 


Do you know, for instance, that nearly all 
brands of salt offered to you contain too high a 
percentage of Sulphate of Lime? A percentage 
which may do no harm for some uses, but which 
is hurtful to the maker of canned goods. 


For sulphate of lime injures the quality of 
canned goods in at least two ways. Ss apt 
to cloud or discolor the liquor, and it is certain 
to toughen the vegetables in cooking. 


And if it does either of these things even to 
a slight extent, it takes away something from 


the quality of your goods, and likely something 
from the price that you might get for them. 


We said that nearly all brands of salt contain 
hurtful quantities of sulphate of lime. 


Challenge that statement. Get samples of 
one or a dozen brands and have a reputable 
chemist analyze them. Then get a sample of 
Diamond Crystal Salt and have that analyzed — 
you will find that Diamond Crystal contains 


less sulphate of lime than any other brand. 


And right there you have the reason why 
Diamond Crystal is better for your business 
than other brands. 
lime, instead of an excess. 


It contains a minimum of 


Buy with your business eyes wide open. We 
will most gladly send you a sample of Diamond 
Crystal Salt for analysis, or we will pay fora 
sample bought in the open market. 


We don’t ask you to accept Diamond Crystal 
Salt blindly. We do suggest that you investi- 
gate. Doesn’t the good of 
demand that much ? 


your business 


DIAMOND CRYSTAL SALT CO. 


St. Clair, Michigan 
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Panoramic View of S. W. Part of the City of Rochester from Chamber of Commerce Building. 


the entire week of February 7, and if one misses an 
opportunity it is safe to assume the other one will 
grasp it. 

Mr. Woodward, the general secretary of the Roches- 
ter Chamber of Commerce, and I are going to work 
twelve-hour shifts. When he is sleeping I will be 
working, and when | am sleeping he will be working. 
The result will be that no delegate, of whatsoever per- 
suasion as to the proper hour for arising or retiring, 
will be able to skip us. 

Between the two of us we hope to think of every 


that 


However, we do not want our friends to think that 
Rochester's principal claim to selection for the 1911 
convention is based upon buttons, booklets and noise, 
lar be it from so. We are ideally equipped to take 
care of the canner’s convention,—with our 48,000 
square feet of space in the combined convention and 
exhibit hall (under one roof), 45,000 square feet in 
the Armory, and convention and banquet halls in vari- 
ous hotels. Our geographical location could not be 
better, inasmuch as Rochester is a night’s ride from 
Boston, Chicago, Pittsburg, New York, Philadelphia, 





argument 


g 
properly can be 
brought to bear in 
order to convince 
folks that 
should 


unani- 


you 
Rochester 
be chosen 
mously for the 
IQII meeting. Our 
famous Rochester 
button, bearing the 
legend “Smile, Gol 
You, Smile, 

Meet in 
Rochester Next 
Year,” will be 
placed upon the 
lapel of every coat 
that 
every delegate and 
upon the lapel of 
every coat that be- 
longs © ¢very 
friend of every 
delegate, provided 
they show up at Atlantic City during the week of 
February 7. 

And look out for our little red booklet. Every man 
who reads one of those is converted forthwith and 
becomes for all time a Rochester booster. 





Durn 
for we 


bel mgs to 


NOR - 
tales MORONS CRT sg ue 





An Addition to Rochester’s Convention Hall Has Been Completed at a Cost of $120,000, Trebling the Floor Space. 


Louisville and Cincinnati. We are in the center of 
one of the greatest canning sections in the country 
and,——but what is the use of telling our story now. 
Mr. Woodward and I will tell it to every canner who 
attends the convention. 














TOMATO SEE 


Also Stone, Matchless and 
all other standard serts, 








magnificent scarlet color, ripens evenly up to the stem, and is without core. -Write for prices and particulars. 


STOKES SEED STORE, PHILADELPHIA, PA. 


A new tomato for canners: Stokes ‘‘Bonny Best 
Early”’ is the finest, deep scarlet tomato for can- 
ners ever introduced. Early, enormously prolific, 


219 Market Street, 
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BALTIMORE. 


ONE GRADE ONLY 
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The FRANK HAMACHEK’S IDEAL 
VINER FEEDER 


WILL — | 
HELP — a PS er bo 







Save Labor 


Save Tender Peas 
Improve Your Quality 
Increase the Capacity of Your Viners 


FIGURE OUT THE SAVING 


THE FOLLOWING ARE CLIPPINGS FROM TYPICAL “IDEAL’’ TESTIMONIALS NOT 
MORE THAN THREE MONTHS OLD. 


“We think they increased the capacity from 25 to 30 per cent. They also decreased the amount of cracked peas by as great or 
greater percentage. They saved us one man's labor to each viner.”’ By S. EDGAR MASTIN, President. 
THE FARMER'S CANNING CO., BLOOMFIELD, ONT. 
“We found the saving in peas far greater than the saving of labo. and besides this their use greatly increased the capacity 
of our viners.”’ By JOS. WOLFINGER, President, 
THE DUNDAS CANNING CO., DUNDAS, WIS. 


“Besides the saving in labor of a man to each viner, we can not help but note an increased capacity of the viners and with the 
system of uniform feeding the machines insure good results.” By THEO F. WITTENBURG, Secretary 
THE CEDARBURG CANNING CO., CEDARBURG, WIS. 
“We brought in two loads of practically the same siz*, being peas from the same quantity of land in a field that ran very uniform: 
one of these loads was fed by hand and the other by the Ideal Viner Feeder, 


The load fed through the feeder netted about 200 pounds more of shelled peas.” 
By F. A. STARE, 


THE COLUMBUS CANNING CO., COLUMBUS, WIS, 


In our Catalogue Twenty-five Progressive Pea Canners tell 
of their experience with Hamachek “Ideal” Viner Feeders 


SEND FOR A COPY TODAY 


Frank Hamachek“ "Kewaunee, Wis. 
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INDEPENDENT ORDER OF DROMEDARIES HOLD was held at Toledo, O., on Monday, January 37, th 
MEETING AT TOLEDO six charter members being present. ” 

A meeting of the Independent Order of Drome- The charter members are: Harry Kronau, preg- 
dent; O. T. Day, vice-president; A. E. Slessman, see. 
* - retary and treasurer; A. F. W. St. John, Chas, p 
Guelf and T. G. Searle. i 

It is the purpose of the organization to have their 
first annual banquet at Atlantic City next week. The 
primary object of the organization is the promotion of 
the spirit of true sociability among the members ang 
their friends. 








CONSUMPTION OF AMERICAN CONDENSED MILK 
RAPIDLY INCREASING IN FORMOSA. 


Consul S. C. Treat, of Tamsui, writes that the most 
marked increase of the consumption of American 
canned provisions in Formaso is that of condensed 

woe :, milk, for which he furnishes some statistics: 

| “So active has been the demand for condensed milk 
during the last few years that no article among all the 
imports to this island has ever shown such noticeable 
augmentation. The trade reports covering a period 
of eight years reveal the following statistical informa- 
tion of imports: In 1902, $15,000; 1903, $21,000; 
1904, $21,000; 1905, $36,000; 1906, $38,000; 1907, 
$46,000; 1908, $61,000. and in 1909, to September, 
$62,500. 

“Until 1907 there was little direct importation of 
condensed milk, most of it coming through Japan or 
Hongkong. Since that year the direct importation has 
been annually increasing. Accompanying this increas- 


These Are Original Dromedaries and Are Too Well Known to ing want has been an attempt to imitate some Ameri- 
Require Labeling. can brands.” 

















daries, organized at Dayton, O., last month, the newest 
social organization allied with the canning industry, For all a packer’s wants, use CANNER ‘‘Want’’ ads. 











tha Ses 


Corrugated Fibre Box Board «1 | tas 
Corrugated Fibre Board Boxes 





H & D JELLY GLASS BOX 


The Box shown in the above illustration was designed to meet a demand 
for a case to carry safely glasses of jelly, jam or other breakable commodi- 
ties. It is made of strong corrugated fibre board, and is of a resilient na- 
ture that enables it to resist the severest strains. We have never heard 
aught but praise for it. 


The Hinde & Dauch Paper Company 


SANDUSKY, OHIO 
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STECHER 
QUALITY 
LABELS 


ARE THE CHEAPEST IN THE END 








Novel and catchy designs 
Artistic and attractive colors 








THE KIND THAT HELPS TO SELL 








Now would be a good time to 
talk about that new label you 


are going to use next year 








Stecher Lithographic Company 


ROCHESTER, .N. Y. U.S. A. 
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HUGH 8S. OREM CALLS ATTENTION OF WASHINGTON 
TO LOW PRICES ON CANNED GOODS. 

The office oi the National Canners’ 
through the Bureau of Publicity, has been attempting 
to call all possible public attention to the low prices on 
canned goods as compared with other foods. 

Deeming it wise to reach the consuming public 
through the office of the Secretary of Agriculture, Mr. 
Hugh S. Orem, of the Executive Committee, and 
National Secretary Gorrell went to Washington on 
Tuesday, January 25th, and by appointment met Secre- 
tary Wilson. “We regret to writes Secretary 
Gorrell, “that we could not impress this official as had 
been hoped. His feelings seemed to indicate that the 
canners possibly felt that their business was going to 
be investigated by the Government officials. Mr. Orem 
assured the Secretary that canners were courting and 
inviting such an investigation and urged that the 
greatest publicity be given the result. 

“It is apparent that this official did not feel that it 
was incumbent to call attention to any food manufac- 
turer who was conducting business on proper lines 
and indicated that it is the violators of the law only 
that the Secretary is after. Before leaving Mr. Orem 
left the following letter with the Secretary, which 
speaks for itself”: 


association, 


Say, 


Baltimore, Md., January 25, 1910. 
Hon. James Wilson, Secretary Department of Agriculture, 

Washington, D. C. 

Sir: I address you as a member of the executive commit- 
tee of the National Canners’ Association, whose president 
instructs me to direct your attention to a serious misappre 
hension which likely is in the mind of the consuming public, 
occasioned by the investigation being made through your 
department of the high cost of ‘‘food products.’’ 

It is more in the nature of a defense than in protest that 


this matter is brought to your notice during this time of 
great public excitement caused by boycotts, protests ete. * 

Meat, butter, eggs and other dietary articles are ei 
censured and condemned because of their steady advanee © 
price, until now the consumers are in open revolt, Th . 
articles are all embraced in the term ‘‘food produets,’’ - 

The food prepared by the great canning industry, bett 
known as ‘‘canned goods,’’ is also embraced in the tess 
‘*food produets.’’ A great injury may be done to a thriving 
though an entirely innocent business, unless it is Specificial} 
known that fruits and vegetables in tins are not included 
nor is there reason they should be included in the pee 
‘*food products,’’ against which there is a righteous protest 
on account of the unreasonable and unjustifiable price ' 

The fact is noted that during a given period the price 
of meat has steadily advanced. It is charged a trust regy. 
lates this. Other articles of food upon which a neverta, 
creasing price is made is said to be due to combines, mer. 
gers, syndicates and the like. 

Canned goods prices on the other hand fluctuate but 
slightly, and in most instances they steadily decline. At this 
time canned goods are being sold at lower prices than 
was ever before known, and millions of tins of tomatogs 
peas and other vegetables and fruits have been marketed at 
less figures than the cost of production. 

As against the high prices of other kinds of food, a eon. 
parison of a few lines of canned goods are given: 


Tomatoes, per dozen tins om 
Peas, per dozen tins é 15 
Oysters, per dozen tins 

Peaches, per dozen tins 

Spinach, per dozen tins 


These prices have not in any way ‘‘been made,’’ or are 
they ‘‘controlled;’’ nor is there any agreement to maintain, 
or to advance, or to lower them. Each firm or corporation 
engaged in business, being free and independent, responsible 
only to themselves for any prices they may issue. 

You are therefore respectfully requested to advise the 
public, as far as it is in the power of your department s 
to do, against an impression which may have been gathered 
from the information coming from your department, that 

















THINK IT OVER 


When the Consumer sees a POOR LABEL on 
your can, what impression does it make? 


If a clean, sanitary looking HIGH GRADE LABEL en- 


circles your can, what impression does that make ? 


“THE MODEL SHOP” 


DELIVERS ONLY 


PERFECT LABELS 
THE CALVERT LITHOGRAPHING CO. 


CHICAGO OFFICE DETROIT 


Unity Building 
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Triple Beater System Patented 


WILL DO DOUBLE THE WORK OF 
ANY VINER ON THE MARKET? 





| saw this machine at Westernville, N. Y., in 1908, thresh ‘a load of peas in about half 
the time that it had taken for another make to do the work, but I thought that it broke 
more peas. I also saw it thresh and clean several loads of Admiral Peas, which no other 
machine can do. 

Since that time I have made changes to correct its faults, and] can pronounce it now 


as being as nearly perfect as a machine of its class could be. 
Yours very truly, W. J. LATCHFORD. 





REMEMBER!! If this machine will save a percentage of the broken 
°* peas, and do twice the work, it is cheaper ata fair 


price than if you paid nothing for others. 





FOR TERMS AND PARTICULARS ADDRESS 


CHICAGO CANNERS’ SUPPLY CO. 


W. J. LATCHFORD, President 








SOLE AGENTS FOR THE UNITED STATES 1712 Michigan Ave., CHICAGO 











This machine is protected by the strongest of patents. All users will be protected. 
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DO NOT READ THIS 








UNLESS INTERESTED IN 


INCREASING THE SALE 
OF CANNED GOODS 


M. ZURNDORF 


SUPPOSE there were packed (We can hear you say: 
God forbid! ) 
15 Million Cases Tomatoes 
12 Million Cases Corn 
8 Million Cases Peas 
8 Million Cases Fruit 
10 Million Cases Sundries 


Total 53 Million Cases in Vegetables 

This means 1272 millions of cans! Assuming only 25 
millions Americans out of 90 millions can be fed with canned 
goods, each of these consumers would use slightly over 50 cans 
a year—viz! | can per week, or 5 ounces per day. Just 

_one portion! Think of it, for every four people! 

HERE IS A SUGGESTION: We are now compiling 
a neat folder, showing a list of dishes that can be used in the 
daily Menu, made from canned goods! ‘The recipes are not 
quite worked out tho we will soon have them finished, but the 
skeleton sketch of the folder will be on exhibition at the Con- 
vention, Hotel Rudolf, Atlantic City. We ask a few minutes 
of your time for your opinion. 

If absent, we will mail you copies of our idea, as soon as 
worked out. If every Canner will distribute one folder, they 
cost little more than a good label for each doz. of goods packed, 
the results will soon show. Let each grocery store have these 
folders on the counters. We believe in the results! 


See us about this at the Hotel R"dolf, or write to us! 


The AMERICAN LABEL MFG. CO. 


BALTIMORE, MD. 


M. Zurndorf, Western Sales Manager 














the prices of canned goods are not included in the public rm 
vestigation now being made. { 
The people are refusing to buy the food which jg said 
to be controlled. The canners of the United States, knov. 
ing their business is conducted entirely free and independent 
and always within the pale of the law, invite the mogt rigid 
scrutiny and investigation on the part of the government 9g 
to their methods and their prices. The public has long singe 
satisfied itself as to the purity and wholesomenesg of its 
products. Respectfully, HUGH 8. OREM, 
Of the Executive Committee National Canners’ Associa. 
tion. 


WANTS NAMES OF AMERICAN FOOD MANUFAc. 
TURERS. ; 

No. 4463. American Food Manufacturers. —Ag 
American consular officer in Great Britain requests 
that a publication in his district be furnished with a 
list of the principal food manufacturers in the United 
States. Correspondence should be addressed to the 
officer in question for transmission to the interested 
parties. 

Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for a¢ 
dresses refer to file number. 

IMPORTANT PROPOSED CHANGE IN BROKERS’ Asso. 
CIATION BY-LAWS. 

Several changes in the constitution and by-laws of 
the National Canned Goods and Dried Fruit Brokers’ 
association will be acted upon at the annual conven- 
tion of the association at Atlantic City next week. 
The constitution and by laws, showing the proposed 
changes, have been printed in neat form for presenta- 
tion at next week’s meeting, the principal one of the 
changes proposed to be made in the by-laws being the 
following application and pledge: 

To the Board of Managers of the National Canned Goods 

and Dried Fruit Brokers’ Association: 

Sirs: 
pineal hereby apply to be admitted as a member of 
the National Canned Goods and Dried Fruit Brokers’ Asso- 
ciation under the constitution and by-laws of your association. 
Should .... application be approved and be elected to 
membership in your association, the undersigned, 
solemnly swear that neither firm or corporation, nor 
any member or stockholder thereof, nor any of .... employees 
will give, pay, rebate or divert all or any part of the money 
or commission paid .... or .... firm for services rendered 
in the purchase or sale, directly or indirectly, in cash or its 
equivalent or pay any extra discounts in any other line or 
trade or class of merchandise or rebate by subterfuge of any 
nature whatsoever, to the buyer ordering or to the purchaser, 
or to any of their employees, or to any firm or individual 
designated or connected with them either directly or indirectly. 
further pledge that no money or its equivalent or 

any inducement not considered legitimate by the association 
shall be given, rebated, or diverted by either firm or 

















YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 
—— | RYDER CAN MARKER 


Simple in construction. Easy 
and positive;in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
lete' with every machine. 
inimum of ink evaporation 
and type renewals. Mecbani- 
cally designed and mechani- 
cally built. Fully tried out in 
nine different factories in New 
York State, season '08. Perfect 
ma inefficiency. Lasting in dura- 
; bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, “iAG75“ NEW YORK 
SPRAGUE CANNING MACHINERY GO., “S"Wanasn Aton CHICAGO 
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TOMATOES 


UNDER 
DOUBLE-GLASS 
SASH 


Early Tomatoes bring big prices and 
they always pay. 

Sell the fresh fruits when people want 
them most. 


When the market demand slackens 
put them up in the Cannery. 


GROW YOUR TOMATOES OR URCE YOUR GROWERS TO DO SO BY USING 


SUNLIGHT DOUBLE-GLASS SASH 


They have two layers of glass enclosing an air-space >g-inch thick—a transparent blanket. Boards and mats are almost 
eliminated, even for such ‘tender plants as tomatoes. In zero weather the double-glass affords an extra protection without 
which the plants would be lost. The Sunlight Sash prevents damping off. These sash are made strongly of Louis- 
iana cypress. and will last a long life-time. _ They make the earliest, strongest and best plants, and have them ready to 
go in the field as soon as the weather permits. Thus they enable the grower to get on the market when prices are highest, 
and to begin supplying the cannery before others have any fruit at all. 


SUNLIGHT SASH ARE AN INVESTMENT YIELDING 100 PER CENT IN THE FIRST PICKING TO CAPABLE GROWERS 


Send at once for our literature. The CATALOG is of value to every one who grows plants of any kind under glass, and 
all tomato growers receive copies of a special leaflet. It tells what you can do with hot-beds and cold-frames. Also get 


our PREPAID FREIGHT OFFER, SAFE DELIVERY GUARANTEED. 
SUNLIGHT DOUBLE-CLASS SASH CoO., 962 E. Broadway, Louisville, Ky. 

















HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a- much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 


For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICAGO - 


SPRAGUE HOMINY HULLER 
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corporation or any of employees to any individual or 
firm, directly or indirectly, for the purpcese of securing all or 
any part of the buyer’s or purchaser’s orders. 

also pledge to abide by the constitution and 
by-laws, rules and purpeses of your association now in force, 
as well as any that may hereafter become in force, and to 
report in writing to the board of directors any irregularity or 
fraud on the part of any member of your association that may 
come to knowledge and will hold bound to 
appear before said board, or any committee of the association, 
upon summons of the secretary thereof, and give testimony 
concerning any infraction of the association that may come to 

knowledge. 
Yours respectfully, 


COLT eee re Tey Te 
Notary. 


Reeord 


Recommended by 


TRI-STATE PACKERS’ ASSOCIATION MEETING—TO- 
MATO HOLDINGS—FEDERAL INSPECTION. 


The first matter of new business was the presenta- 
tion of a resolution as to the fixing of standards for 
canned goods and inspection of canning factories by 
the Government. This was fully discussed from both 
the state and national standpoints and finally the fol- 
lowing resolution was unanimously passed: 

WHEREAS, More than one-half of all the tomatoes packed in 
the United States and large quaniities of other canned 
are produced in the territory covered by the Tri-State Packers’ 
Association, ani 

WHEREAS, It has always been and still is the desire of this 
association to do all in its power to assist the canners of the 
United States in protecting their patrons as to quality of goods 
and fill of cans as well as in promoting sanitary conditions in 
and around canning factories. Now, therefore, 

Be It Resolved, That the president of this association be and 
he is hereby constituted a committee of one to request and use 
every effort to induce the National Canners’ Association to 
memorialize Congress to take action relative to the standard 
ization of ali canned and government inspection of all 
canning factories, 

The next matter considered was the excessive ex- 
press rates on samples of canned and after 
discussion the ‘ollowing resolution was passed : 

Kesolved, That the various express companies be urged to 
apply their special rates for samples to samples of canned 
goods, and that the secretary be instructed to forward 
of this resolution to the proper authorities. 

The secretary then presented his report of the hold- 
ings of tomatoes in the three states, compiled from in- 
dividual reports from the several counties and Balti- 


oo Ss 
good 


} 
goous 
s 


gC ods, 


copie Ss 


more city, with the exception of Hartford county, 
for which he had no report—an estimate, however, 
of 15,000 No. 2s and 75,000 No. 38 was included ag 
the holdings of said county in the report, which em. 
braces not only goods in packers’ warehouses, but 
geods held by them in various city warehouses, and js 
as follows: 

TOTAL TOMATO AS OF JANUARY 20, 
Cases Cases 

States. No. 2. No. 3. 
New Jersey 2,000 444,740 
Delaware 840,790 
Maryland—Baltimore City 

cluded 


1910, 
Cases No, 10 
( Half Dozen). 
113,790 
97,680 


HOLDINGS 


1,135,680 


Totals .. 437,630 1,921,210 438,640 

We believe that careful inspection of the above table. 
covering as it does a territory which packs more than 
60 per cent of the country’s total pack, with six of 
the best consuming months ahead, with an average 
monthly consumption of about a million cases, will dis- 
close a by no means discouraging situation to holders 
of tomatoes. 

Upon reassembling after recess the Auditing Com- 
mittee reported the accounts of the treasurer to be 
ecrrect with a comfortable balance on hand. The 
Nominating Committee reported recommending the 
reélection of the present officers and Executive Com- 
mittee, which recommendation was duly acted upon 
and they were reélected. 

Adjourned to meet Thursday, 


227,170 


March 17th, 1910. 


CALIFORNIA CANNERS’ LEAGUE FAVORS FEDERAL 
INSPECTION OF CANNERIES. 


At the sixth annual convention of the Canners’ 
League of California, held in San Francisco a short 
time since, resolutions were adopted endorsing the idea 
of Federal cannery inspection, the resolutions reading: 

WHEREAS, The National Canners’ Association has requested 
government inspection of all canning factories; and, 

WHEREAS, The fruit and vegetable canning industry of 
California is suffering from misstatements in the press relating 
to cases of alleged poisoning which have not been due in any 
case to canned goods of commercial packing; and, 

WHEREAS, The industry has never used preservatives, 
terants or other injurious substances of any kind; and, 

WHEREAS, With an output of 125,000,000 packages annually 
for many years there has never been an authenticated case of 
poisoning or illness resultant therefrom, be it therefore 


adul 














deliver them ready for piling in two minutes. 


face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 








The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


The Hughlett Can Lacquering Machine 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
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Indurated Fibre 
PAILS 


Are for all uses about the canning 
factory decidedly the 


CLEANEST 
LICHTEST 
STRONCEST 
CHEAPEST 


Acid-proof and water-proof, never 
water-logged and heavy, non-leaking 








and non-cracking, they give an 
amount and quality of service that 
puts them easily first among pails. 
It is economy to use them. 


Get only the 
ae Li” 
Le 8BRANO 
MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 
' COMPANY 


Sales Agent, 
CHICAGO 























COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL K NDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 
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Resolved, That the Canners’ League of California, in annual 
meeting assembled, hereby endorses heartily the action of the 
National Canners’ Association in requesting the said inspection. 

Other resolutions adopted by the California Canners’ 
League were the following: 

Resolved, That the Canners’ League of California earnestly 
advocates and requests the issuance of a regulation by the 
national pure food authorities, or, if necessary to accomplish 
the end desired, the passage of an act of Congress prohibiting 
the use of cans for hermetically sealed food products that are 
manufactured from tin plates containing less than two and 

base box of hundred and 
twenty inches, evenly applied on 


one-half pounds of tin one 


fourteen 


per 


twelve sheets, by 


each sheet. 
‘‘LET SALT MANUFACTURERS SHOW THE CANNER.’’ 
Under the above caption an officer of the Diamond 
Crystal Salt Company, St. Clair, Mich., writes this 
paper as follows: 
“In his illuminating article on ‘Brine for Canned 
Vegetables,” which was printed in THE CANNER last 
April, Professor Duckwall makes the following state- 
ments : 


Evaporaters and Pans, With the Top of One of the Heaters in the Foreground. 


“‘*Compliance with the above (U. S.) standard 
would not be sufficient in order to make the salt suit- 
able for the preparation of brine for vegetables. 

“‘Even satisfactory treatment of the (hard) water 
will not be sufficient if attention is not given to the 
freedom of the salt used from any excess of calcium 
and magnesium. 

“*To be on the safe side a packer should not use a 
salt testing under 99 per cent sodium chloride.’ ”’ 

“If these statements are true, and many intelligent 
canners who have made a study of their business be- 
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lieve they are vitally true, then canners ought to adopy 
a salt standard and insist on manufacturers measuring 
up to that standard. We have a standard for the a 
table we buy. We have a standard for our cans ‘a 
manding a certain quantity and quality of tin, and we 
know whether or not these and other supplies are 
right according to our standards. Why shouldn't 
we have a standard for salt? 

“So far as known the only salt company that has 
ever voluntarily asked for an official analysis of their 
product is the Diamond Crystal Salt Company, of S 
Clair, Mich. This company sent samples twice to the 
National Canners’ laboratory for analyses, the resy} 
of which is as follows: 

Per cent, 
.. 99.274 
.. 209 
052 
-032 
OW 
418 


Sodium chloride 

Calcium sulphate 

Caletums CRiareO. oon. 3 sian 

Magnesium chloride 

Insoluble matter. . 

Moisture 

“Purity on a water-free basis, 99.692 per cent. 
“The Diamond Crys. 

tal Salt Company cleims 
to have an_ exclusive 
process of purifying 
salt. It claims that no 
other company uses this 

because of its 

expense and 

no other company has 

vet succeeded in making 


process 
therefore 


a canners’ salt over 99 
per cent pure. 

“This claim 
seem to be substantiated 
by analyses made at the 
University Wiscon- 
sin experiment station 
and more recently at 
the Connecticut experiment station. “Both these ar 
alyses show Diamond Crystal somewhat purer than 
the analysis made by the National Canners’ labora- 
tory, and also show no other salt up to the 99 per 
cent mark. 

“Canners should adopt a standard of salt purity and 
insist on analyses. It is likely that before long they 
would get the quality they ought to have. 

“Tsn’t it worth trying?” 


would 


of 


Use a CANNER ‘‘Want Ad.’’ and take no chances. 














E have closed the canning season and 

our New Sterilizer worked perfectly; at 

35 minutes cook corn was sterilized 
perfectly. We had no corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your good. 


LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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PERMANENT 
EXHIBIT OF CANNING MACHINERY 
AT CHICAGO 





E have installed in commo- 
dious quarters, centrally lo- 
cated, a Complete Exhibit of Can- 
ning Machinery and Apparatus of 
our own manufacture and also 
many machines made by others, 


the which we handle as dealers. 


al Canners passing through Chicago 
at are invited to call and inspect 
.. whether interested to purchase 


the 
a immediately or not. 


We will be pleased to make ar- 
rangements with other manufactur- 
ers who desire to have samples of 
their wares exhibited in Chicago. 





SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS. SALES OFFICE: 5 WABASH AVENUE, CHICAGO, ILL. 
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Personal Paragraphs 


— 





William H. Nicholls returned to Chicago Saturday 
from a visit to Denver, Colo. 

Mr. William Larsen, Green Bay, Wis., president of 
the Wm. Larsen Canning Company, was in town Tues- 
day. 

C. B. Rexford, of the Rexford Packing Company, 
Fresno, Cal., is in New York on his annual visit to 
the Eastern fruit trade. 

O. Stephens, of Waupun, Wis., was in this market 
Tuesday. Mr. Stephens makes his headquarters in 
Chicago with the Fisk-Kyle Company. 

W. E. Wilson, who operates the Berrien Springs 
(Mich.) plant of the John Boyle Company, of Balti- 
more, was seen on the street in Chicago this week. 

J. N. Grant, of Grant, Beall & Co., 42 River street, 
is in California on a business trip. He is expected 
to return to Chicago in the latter part of February. 

W. J. Hotchkiss, president of the Central California 
Canneries, San Francisco, Cal., is in New York with 
headquarters at the offices of the J. K. Armsby Com- 
pany. 

John H. Buning, the well-known Indianapolis 
broker, was in Chicago Friday. John is one of the 
best fellows in the business and is always a welcome 
visitor to Chicago. 

Walter M. Field, of San Francisco, has arrived in 
the New York market on Saturday for a week’s visit. 
He reports grocery trade conditions good in all sec- 
tions in the interior. 

L. Meulendyke, of W. N. Clark Company, 
Rochester, N. Y., the large fruit packers, was here 
last week, making his headquarters with Flannery & 
Hobbs, 42 River street. 

E. L. Dawson, representative of the California 
Fruit Canners’ association in Chicago, is visiting 
headquarters in San Francisco. He probably will be 
away until about March Ist. 

Nelson Gray, the newly appointed secretary of the 
New York Wholesale Grocers’ Association, arrived in 
New York from Louisville, Ky., his home town, to 
assume charge of his new duties this week. 

A. J. Tanner, of Tanner Bros., pea packers of Oak- 
field, N. Y., is on the New York market in connection 
with the 1910 selling campaign on state peas. Prices, 
he says, are on about the same basis as last year. 

H. R. Farnum, of the Farnum Brokerage Com- 


pany, Kansas City, Mo., had planned to fg ; 
attendance at the Atlantic City convention, byt finds 
that he will be unable to do so, on account of the 
pressure of business at home. 


It is announced from the New York headquarte, 
of the National Wholesale Grocers’ Association that 
the convention dates of the organization have bee 
fixed as May 24, 25 and 26 next. The sessions yi 
be held in Louisville at the Seelbach Hotel. 

W. H. Bingham, of H. C. Baxter & Bros., Bryne. 
wick, Me., was here last week, making his headquarters 
as usual with Messrs. T. J. O’Byrne & Co., 42 Rive 
street. The coming of the Maine missionaries jg 4s 
good an indication of things doing as is the first robip 
that spring is on the way. 

Several of the Chicago brokers will get an early 
start East, leaving before the regular march on Aj. 
lantic City begins. Among those who, on account of 
business engagements, will leave before the end oj 
the week are William H. Nicholls, Paul Paver, Wq. 
ter A. Frost and Ferd C. Wheeler, Jr. 

Francis P. McColl, vice-president of the Sea Coag 
Canning Company, Eastport, Me., was a visitor jp 
New York during the week. He is taking an actiye 
interest in the general movement now on for the pro- 
motion of consumption of canned fish with particular 
reference to domestic sardines. 

Secretary John L. Flannery, Jr., of the Nationa 
Canned Goods and Dried Fruit Brokers’ association 
has’ enough reservations for the special train to At 
lantic City to fill six Pullmans. This indicates that 
there will be a big, jolly crowd aboard for the trip. 
Come. on with your reservation, in case you haven't 
yet sent it in. 

Mr. E. S. Thorne, president of the Geneva Pre. 
serving Company, Geneva, N. Y., visited the Chicago 
grocery jobbing trade Tuesday, ably chaperoned by 
Walter Frost. Mr. Thorne states that there will bk 
a large attendance of New York State canners at the 
Atlantic City convention. Naturally, Mr. Thorne is 
an enthusiastic booster of Rochester for the 191 
meeting. 


COMING THE CANNERS’ WAY. 


The consumption of canned goods this year prom: 
ises to be larger than ever before, according to the 
trade papers. Just an indication that the servant gir! 
problem is becoming more complex.—Fort Smith 
(Ark.) American. 

















MAKE IT EASY FOR YOURSELF AND FOR YOUR TRADE BY PUTTING 


THE DODGE BOTTLE CAP 


On your Ketchup, Grape Juice, Syrup, Sauces, etc. 

Easy for you because our machine puts the caps on the bottles in one 
operation and leaves it ready for the market. 

Easy for your trade because they can take our cap off anywhere and 
are not compelled to look for a corkscrew and pull the cork. 


AND IT SAVES YOU A GOOD PROFIT ON YOUR OUTPUT 


DODGE BOTTLE CAP CoO.., : 


465 CREENWICH ST III) 


NEW YORK 
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LIBERTY SALT 


Will be explained by our 


Eastern Manager 


H. C. ELWOOD 


Atlantic City Convention 


FEBRUARY 7th to 11th 


THE COLONIAL SALT CO. 
Akron, Ohio. 


BUFFALO, N. Y. 
D. S. Morgan Building 


CHICAGO, ILL. 
315 Dearborn Street 











The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 


Northern Grown 
SEED PEAS 


Produced from carefully guarded 
seed stocks, under supervision of 
experienced growers. 


BEAN, SWEET CORN 
TOMATO 


And all other seeds for Canners. 


Contract prices for 1910 now ready. 
Send us estimate of your requirements 
for prices 
































CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes. 


Telephone us and we will ship 
them immediately 




















Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky 

















PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 


It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of 
work and the most of it. 

Prefitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 
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Views of “‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 




















More About the Parcels Post—Thinks Something Ought to 
Be Done to Bring the Express Companies to Time. 
St. Louis, Mo., Jan. 31, 1910. 

Epitor CANNER: Permit me to express approval of the 
remarks made in letter by ‘‘Anti-Monopoly’’ in your ‘‘*Can 
ners’ Clearing House’’ in the last issue of your valuable jour- 
nal. The express companies have been holding up the brokers 
and canners long enough and it is time now that we were 
doing something to cut down expenses in that direction. 

This is a subject which I trust the canners’ convention at 
Atlantie City will take up and do something that will be of 
real benefit to us. When a 7-lb. package can be mailed from 
anywhere in England to the Fiji Islands for $1.12, or prac- 
tically the same as it costs to send an express package of 
equal weight from Baltimore to San Francisco, it is time we 
were raising a loud ‘‘holler’’ for relief. 

I am glad that this subject is being agitated, and I ear- 
nestly hope that the agitation will be continued until we get 
results, Yours truly, 

A LONG SUFFERER. 
Consumer Doesn’t Know That Canned Goods Are Cheaper 
Than Other Kinds of Food—Hopes Convention 
May Bring Out Some Good Ideas. 
Chicago, Feb. 1, 1910. 

Epiror CANNER: We have heard a lot about the increase 
in the cost of living, about meats, butter, eggs, and about 
green goods! 

Also about this being the time to show the advantage of 
using canned goods as compared with other articles. 

We all know it, dear Mr. Editor, you, the canner, and your 
humble servant—but the Publie (bless his heart) does not 
seem to know. But we hope he, she and it soon will! We 
are all working towards one end, and may the convocation at 
Atlantie City bring forth some good ideas! 

Yours with best wishes, 
M. ZURNDORF. 


Walter A. Frost Urges Closer Codperation of Canners and 
General Support for the National Association to 
Make It a Great Success. 
Chicago, Feb. 1, 1910. 

Epiror CANNER: In answer to your inquiry as to what | 
think is at present the greatest need of the canning industry 
of the country to improve present conditions in so far as prices 
are concerned, I would say unhesitatingly a closer co-operation, 
and this can only be done through the national association 
being well supported by all canners and its rules and regulations 
strictly lived up to. 

The benefits that have aecrued to the Wholesale~Grocers’ 
Association and to other like associations are very excellent 
examples of what can be done by honest co-operation, but 
membership in an association does not constitute the entire 
duty of the members. There also must be honest co-operation. 





———_}} 
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It is a well known fact that in the past agreements haye 
been reached in various associations as to prices to be maip. 
tained and when the meeting broke up it was a case of hypy 
to a telephone or to the broker’s office to see who could be the 
first one to cut it, and the result is demoralizing every time 

The National association is formed along the right lines and 
properly officered will only make such rules and regulations . 
are for the benefit of the canner in general. As there ig 10 
method of enforcing the rules and regulations of such an ASgo.- 
ciation the officers must have the confidence of the members 
and the members must honestly support them. 

The National association has already made great strides jy 
this direction and only needs, to be a great success, the earnest 
co-operation of every canner. It is to be hoped that every firm 
belonging to this association will be represented at Atlantie 
City by at least one member. The members owe this to the 
officers and to the association to prove to them and to the 
country that the association has their support, and it ig only 
numerical strength that counts in an association of this kind, 
From present indications I believe there will be an excellent 
attendnace at the convention, and reports I get from Seeretary 
Flannery indicate that the prospects of a good attendance from 
the West are increasing daily. Yours truly, 

WALTER A. Frost, 
Chairman Executive Committee, 
National Canned Goods and Dried Fruit Brokers’ Aggn, 


ALASKA PACKERS’ ASSOCIATION ANNUAL REPORT 
—LARGE DEFICIT WIPED OUT. 





The Alaska Packers’ association of San Francisco 
appears from its annual report for 1909 to have reaped 
a net profit of $779,728 from operations out of which 
a dividend of $1.50 a share was declared payable 
February 10, 1910, on 57,508 shares outstanding of the 
authorized capitalization of 75,000 shares of $100 each. 
The balance sheet shows $355,563 cash on hand anda 
profit and loss surplus of $351,280, as compared with 
a profit and loss deficit of $428,439 the previous year. 

The association’s pack of salmon for the season was 
about 27 per cent of the entire coast pack, as follows: 
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HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 




















©. E. McMEANS, 
Am. Soc, M. E. 


McfHleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


CHAS. A. TRIPP, 
Am. inst. . & 








CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLSB 
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: “Wescott” Binless Peeling Tabl 
The esco inless Peeling lable 
leas 
a It is absolutely sanitary. 
—— 
ta Requires minimum power to 
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bn? operate. 
; time, ° 
an Saves 10 per cent in ton- 
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*mbers “a , . . . *e 
y = Runs in either direction. 
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“on : It handles tomatoes or fruit 
ote without dumping, bruising 
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> or mashing. 
kind, 
_ Let us figure on your requirements. 
fron 
2 Tomato Washers, Scalders and Steamers 
: Hand Packers, Cooling Tables, Etc. 
ssn, 
« 
«| | The Jeffrey Manufacturing Company 
7 Columbus, Ohio 
CISCO 
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hich 
rable “ALL OUR CANS ARE WASRFD AND STERIL- 
t the IZED BEFORE TREY ARE FILLED.” : 
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ean & Bright - 
: jw | 
"Gibson City, Ill, 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 
Gentlemen :—We are pleased to report that we used 
e P L AT E S the Jones’ Can Washer last season with the most gratifying 
results, and it will be a revelation to any Canned Govds 
Packer to use one of these machines and collect the mass 
of filth which is washed out of cans in a day’s run. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chi 
. .—— ee 
Pope Tin Plate Co. oe We would not think for one moment of packing ‘food 
products in tin cans —__ wd these ——- for 
GENERAL OFFICES: EASTERN OFFICE: cleansing, them, and are et iBSONTCANNING COn | 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY J. W. McCall, Manager. i 
SPRAGUE CANNING MACHINERY CO. 
=— 5 Wabash Avenue, CHICAGO 












































Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms h 











J. M. Paver Company, Chicago. 

Corn.—Many and varied have been the inquiries 
for something “cheap” in corn. The market has been 
active. Seventy cents, factory, for standard, is the 
inside quotation. Our best trade is standard Illinois 
corn at 7oc f. o. b. factory. If you will need corn, 
we cannot help but suggest to cover at once. 

Future Corn.—Liberal placing of contracts has had 
the tendency of strengthening packers’ ideas of prices. 
with the result that many are now refusihg business 
on the standard grade at 67%c factory, and are hold- 
ing firm at 65c. With all existing and known condi- 
tions, future corn should look like a good purchase 
to the jobber. 

Future Peas.—Liberal placing of orders for 1910 
characterizes the trading. We have from time to 
time urged upon all jobbers who handle No. Io or 
gallon peas, to place their orders early. Those who 
have done so have not made a mistake. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes.—After a period of advance and ex- 
citement, the tomato market is following its usual 
course and as a result, prices have steadied themselves 
at the advance, for the time being. There would be 
little difficulty in securing round lots of tomatoes, No. 
3 standards, at 62'%c, but the difficulty seems to be 
that the packer, almost as a unit, is holding at 65 and 
70 cents. There only seems to be a fair offering at 
the inside price, although several lots have been se- 
cured at 65 cents during the past week, the quality 
of which is notably good. The majority of packers 
are holding firmly at 70 cents, but as the market ap- 
proaches this price, the possibilities are that a number 
of these will continue to advance their price list. The 
present notoriety of the general high cost for food 
products will doubtless in the end effect canned toma- 
toes and be an advantage to this commodity so far 
as the marked difference and extreme position taken 
by high-priced food products at the one extreme with 
low-priced canned food products at the other. In addi- 
tion to this, the extremely high price obtainable by 
farmers for farm products is going to have a telling 
effect upon the price for raw stock the coming season. 
Thousands of acres were planted in wheat last fall 
on account of the wheat prospects at that time, which 
have only shown marked improvements since that date. 
These fields will of course be among the missing wnef 
arrangements are made for the tomato crop. These 
conditions will effect the future position of canned 
tomatoes. 

Future Tomatoes.—Liberal orders continue in evi- 
dence, showing a willingness on the part of those who 
are posted and a readiness to secure 3s standard toma- 
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toes at 65 cents, if the seller can be found, This 
however, is the difficult end of the proposition, fos 
reliable packers are firmly holding at 70 cents ang 4 
few are willing to book any great volume on this basis 
Should there be a general buying of futures it woul 
have to be done on the basis of 70 cents, f. 0. b, for 
standard 3s; fancy grades and extra standards at g 
proportionate advance. 

AMERICAN CAN COMPANY’S ANNUAL STATEMENT 

OFFICERS ELECTED. 

Net profits of the American Can Company for the 
fiscal year ended December 31, 1909, were equal to 
6.68 per cent on the $41,233,300 outstanding preferred 
stock. The company paid 5 per cent. After charging 
off $45,526 for depreciation there remained a surplus 
of $694,486 for the year. 

W. T. Graham, president of the company, in his 
annual statement to the shareholders said : 

“The aggregate business of your company for 1909 
was lower than could have been anticipated from the 
generally improved conditions in evidence during the 
earlier months of the year. The low average crop 
vield of the fruits and vegetables which are preserved 
in cans, and overstock of canned goods in hands of 
packers carried over from 1908 and which discour- 
aged further accumulation, and the low prices ruling 
in your products which were prevalent throughout the 
year materially influenced total of sales. A larger 
volume of business for 1910 is reasonably assured by 
orders already in hand, and comparative activity of 
current months, but selling prices remain low notwith- 
standing the increased cost of materials. 

“The management of the several departments of 
your company realize the necessity for exercising the 
greatest economy in the manufacture and distribution 
of goods, consistent with good quality, and encouraged 
by ‘past success in the development of labor and ma- 
terial saving equipment and organization, are making 
every effort toward further improvement in this direc- 
tion. 

The election of directors and officers resulted as 
follows: 

President—W. T. Graham. 

Vice-President and Treasurer—F. Wheeler. 

Vice-President—Frank Rudolph. 

Secretary and Assistant Treasurer—R. H. Ismon. 

Assistant Secretary—W. F. Dutton. 

Assistant Secretary and Assistant Treasurer—R. A. 
Burger. 

Auditor—C. E. Green. 

Directors—George T. Boggs, O. H. Bogue, E. C. 
Converse,, W. T. Graham, F. L. Hine, R. H. Ismon, 
James McLean, George G. McMurtry, J. H. Moore, 
W. H. Moore, H. W. Phelps, F. Rudolph, R. L. Sko- 
field, F. S. Wheeler, and D. G. Reid, chairman. 

When money is the only egg in the nest, misery is 
the only bird in the brood. - 























Watch for our new Catalogue of 


LITHOGRAPHED STOCK LABELS for 1910 


OVAL & KOSTER, INDIANAPOLIS, IND. 
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‘: 1! The Schmidt Green Pea Harvester 
ld x : = ; 

Rpt anges wrgbanpen froang teeny bob of sectoon 


at a ou do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
out two of those men? There’s a saving of, $4.00 a day in wages alone for at 
jeast thirty-five days, to say nothing of their board. 

Figures up to about $140.00, you see, exclusive of what the men would eat. 





eo That’s why we say a Schmidt Green Pea Harvester will pay for itself in 
a single season. Just take your pencil and prove our 
the figures for yourself. Then, before you lay the pencil 
l to down, write us for full information about the Schmidt. 
Tred The Schmidt Green Pea Harvester is the outcome 
rj of years of experience in harvesting green peas under 
ng adverse conditions. We fully 
plus realize the requirements and 
we know how substantial a 
his machine must be to do the 
work. 
It is on this knowledge, 
999 ined through experience, 
the that the Schmidt Green Pea , 
the Harvester has been con- ~’ 
Top structed. 
ved Each machine is honestly 
ae and conscientiously built, ~ 
bs. every part is assembled with 
sur especial consideration for the 
ling work it has to perform, and 
the the complete Harvester is both i : 
easy on the horses and con- Re pike 
ger venient for the operator. 


a don't put it on write FF, W. SCHMIDT PEA HARVESTER CO. 


, us today for price and full 
ith- details, NEW HOLSTEIN, WISCONSIN 
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We are the originators of the one pipe sys- 
as tem, which has proven its value to the canning 
industry. As the 20th Century Gas Machine 
is the one that will make an absolutely uni- 
form quality of Gas, regardless of the chang- 
ing consumption, it is the Machine that will 
operate perfectly with the one pipe system. 
Permit us to demonstrate and prove this state- 
meat in your factory at our expense. The 
Machine is permitted to be installed in your 
A. main factory building without affecting insur- 
ance rate. 





“Buying any but a 20th Century Gas Ma- 
C chine to save money is like stopping a clock to 


” 


on save time.’’ The difference in service quickly 
Z overcomes any difference in price. 

re, 

ko- 


Durable 
i; |] Reliable 
Safe 
Cheapest 
and Most 
Efficient 
Service 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Pure Food Progress 








New Missouri Inspector. 

Dr. Cutler, Missouri Food and Drug Commissioner, 
has appointed Fred D. Richy as deputy inspector of 
food and drugs. Mr. Richy has been in St. Louis 
assisting Food Inspector Meyers, but will have the 
entire state as his territory and will pay particular at- 
tention to the dairy interests. He is a recent graduate 
of the State Agricultural school and is eminently 
qualified to handle the work of the department. 

Government Officials Find Misbranded Canned Corn. 

There has just been issued from the office of the 
Board of Food and Drug Inspection at Washington 
a number of notices of judgment under the Federal 
Food and Drugs Act. Two of these, Nos. 126 and 
128, relate to.the misbranding of canned corn for be- 
ing underweight. No. 126 refers to the misbranding 
of canned corn for net weight. The goods were the 
product of the Otoe Preserving Company, Nebraska, 
City, Neb., and were labeled and branded “2 doz. 2 
lbs.,”’ whereas the actual weight was below two 
pounds. 

Notice of judgment No. 128 also referred to the 
misbranding of canned corn as to net weight. The 
Atlantic Canning Company, of Atlantic, Ia., was the 
defendant in this case. As in the case of the Otoe 
Preserving Company, the lot of canned corn, number- 
ing 330 cases, was labeled “2 doz. 2 lb.,” whereas, in- 
stead they should have been labeled No. 2. 

Both of these cases are similar to a number of others 
tried during the last year or two, all being instances 
of unintentional misbranding. 

In an article by Hollis W. Field in the Chicago 
Sunday “Tribune,” under the caption “Canned To- 
matoes Hold Old Prices,” the writer gives the follow- 
ing as an interview with T. C. Havens, canned goods 
buyer for Franklin, MacVeagh & Co., of Chicago: 

“‘ Why hasn’t the canned tomato gone up in price?’’ [ asked, 


coldly. 

‘¢Well,’’? explained Mr. Havens, ‘‘it’s probably because the 
Tin Can Tomato Company failed to ‘corner’ the crop about 
three years ago and got stung good and plenty. I forget 
where the blushing trust started blushing—whether it was in 
the East or in the West. But I do recall that before it settled 
down to ‘corner’ the tomato can, it bad both eastern and 
western money in its capital stock and warehouses. That year 
a bumper crop of tomatoes colored the rural landscapes, the 
canning stations worked overtime—and the crash came to the 
tomato trust. I forget just how many thousands of dollars 
were said to have gone into that season’s tomato soup and 
‘atchup, but a lot of this good money was all mussed up in 
that scheme. 

‘‘The equable nature of the canned tomato comes largely 
of the fact that a man who despises the tomato in any form 
ean grow it beautifully if he has any sort of horse or mule 
sense about him. If enough of tomato plants are set out in a 
given territory, the cannery will build up beside it. Then if 
the farmer only carts them in, the cannery will do the rest.’’ 

Mr. Havens didn’t say whether he liked tomatoes or not. 
But he did say that in his position in the wholesale house he 











had to taste every kind of canned stuff that wags on th 
ket and that in his best judgment a thing that was good be 

it was canned was all right after the soldering machin fore 
put the American Can Company top on the American Can ¢ 
pany can container. Kal 

**Some people, stirred by stories of ‘ptomaines,’ are af: 
of the tinned can fruit or vegetable. Doctors often are ar 
of ptomaine poisoning and in the middle of the night a 
some doubled-up patient’s wife or father or daughter = 
him out of bed in a hurry eall, he asks what the patient i 
been eating. Some tell him that he had cucumbers a 
in vinegar, corned beef and cabbage, cold slaw, cheese ,: 
cake, and black coffee for dinner and a rarebit just befor’ 
going to bed.. And—O, yet—we had some canned ¢orm—" 

‘*But that’s about as far as information on the Sub jee 
goes. The doctor shakes his head and says: ‘There: 7 
what I thought—canned corn!’ And some one races for th 
corner drug store with a prescription four inches deep,”? 

‘*Ptomaine peisoning spells so fearfully any one feelin 
the symptoms which he couldn’t recognize on a laboratore 
microscope slide, goes all to pieces at the first ‘‘ pt’? jg the 
phrase. Mr. Havens says that many people are so much afraid 
of it that in opening a can of anything which may have 
black blotch on its under side, they dump the whole thin in 
the garbage. But this blotch, sealing a little and blackenin 
the top of the can’s contents, is only sugar which has bent © 
little in the gas flame by which the soldering is done, a doze 
cans at a time. 

‘Take it from me,’’ he said, in substance, ‘‘if the house 
wife serves something from a tin can that has leaked air untj 
the stuff spoils, some kid at the table will give first notieg of 
the fact when he sputters the stuff over the tablecloth in fron: 
of him.’’ 

Commenting on this interview, a prominent westerm 
canned goods man writes THE CANNER: “We believe 
that Mr. Havens’ interview is worthy of publication 
as an incentive to other buyers, packers and brokers 
to get before the public in an inexpensive way the 
absolute truth that canned goods are wholesome ané 
cheap.” 












and onions 





















’? 











PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 


Che following canned goods trade-marks have been 
favorably acted upon by the patent office at Washing- 
ton, D. C. Any person who believes he would be dam- 
aged by the registration of a mark may oppose it. All 
inquiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind. 

Serial No. 38,071. Consists of the representation of a pine 
apple inclosed in a circle. Owner, Jasper Wingate Newson 
London, Eng. Used on chutneys, curry-paste, curry powder, 
peppers, cayenne and nepaul, jams, jellies, preserved fruits 
pickles, mulligatawny-paste, sauces used in foods as a relish, 
liquid condiments and catsups. 

Serial No. 40,216. Word ‘‘ Mission Brand’’ and represente- 
tion of a building. Owner, California Fruit Canners’ Associa 
tion, San Francisco, Cal. Used on canned fruits and cannel 
vegetables. 

Serial No. 44,512. Word ‘‘Shell Point’’ in connection with 
a landscape scene and water scene. Owner, Ruge Bros, Ca 
ning Co., Englewood, N. J.; Apalachicola and Cedar Keys, 
Fla.; and Baltimore, Md. Used on canned oysters. 

Serial No. 44,908. Word ‘‘Damask.’’ Owner, Kokomo Ca 
ning Co., Kokomo, Ind. Used on canned vegetables. 

Serial No. 45,768. Word ‘‘Jumbo’’ in connection with 2 
elephant, and a negro boy holding the trunk of the elephatt. 
Owner, Miller Bros. & Co., Baltimore, Md. Used on cand 
oysters. 














































SIBLEY WAREHOUSE & STORAGE CO. 


\Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 






12 North Clark Street, 
CHICAGO, ILL. 
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ie American thought,—American machinery,—American 
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ee labor,—have established and here produce 
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borin and distribute the 
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ing STANDARDS OF TIN PLATE 

F 

: (tennessee — ane fi 
house AMERICAN COKE [43 AMERICAN ————a— > CHARCOAL i 
ile (AMERICAN BEST —____—__-_" COKE: ~ANERICAN-—=——AA = CHARCOAL |} Ly 
—_ AMERICAN EXTRA-CLEAN ~"~~_COKE [7g =AMERICAR——-AAA—— “CHARCOAL (Sy 
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ir American Coke American AA Charcoal 
a American Best Coke American AAA Charcoal 
i. American Kanner’s Special American AAAA Charcoal 
— American A Charcoal American AAAAA Charcoal 
pe = Classified according to the amount of Coating. 

a Note:—AMERICAN COKE is an everyday plate, 

= made better today than ever before in this country or 

= abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 

adie to,’’ specify the standard brands —‘‘AMERICAN.” 

Associa 








American Sheet an¢ lin Plate Compan 


General Offices: Frick Building, Pittsburgh. Pa. pany 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 








Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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It is proposed to establish a canning factory at Escon- A dispatch from Windfall, Ind., under date of January 97 
dido, Cal.. to handle fruits. said: ‘*The First National bank of Tipton filed a suit againg 
The Thomas Canning Company, of Grand Rapids, Mich., has Ww. A. Bowlin for $40,000 and foreclosure of mortgages against 
been incorporated with $200,000 capital stock. the Windfall canning factory plant for that amount, A rp 
A report from Fort Wayne, Ind., says that efforts are be- The to take charge of the plant, owned by. Bowlin, 18 asked, 

: ; ee ee a ; ‘1 : e Shelbina, Mo., Democrat of January 26, said: ‘}j 
ing made to start a canning factory at Cherubusco. : . : age be- 

= : . , gins to look as if the only solution is for the stockholg 

A report from Madison, Mich., says that there is a move- to gel] out at from one-half to one-third the face yal p+ 
ment on foot to establish a canning factory at that point. their stock to some man or men who will make a profane 

It is reported that the fruit canning plant at Lexington, business out of it. It seems at present to be a case of what 
Mich., is to be enlarged in time for the coming season’s is everybody’s business is nobody’s business.’’ 
pack. 

The Trafalgar canning factory, owned by W. Hamilton, of ANY ESSAYS ON HOW TO INCREASE CONSUMPTI9 
Greensburg, Ind., was destroyed by fire January 27 with a re- —MACHINERY ASSOCIATION MOVE N 
ported loss of $18,000 and insurance of $9,000. PROVES POPULAR. 

The Lllinois Canning Company, Hoopeston, IIl., has filed _— . ‘ 
articles of incorporation, showing $75,000 capital stock. The The competition for the prizes on the tour best ¢- 
ineorporators were William Moore, N. 8S. Cutright, D. B. M. says on “How to Increase the Consumption of Canneq 
Brown. Goods,” offered by the Canning Machinery and Sup. 

The stockholders of the West Terre Haute, Ind., Canning plies association, closed on Tuesday, January 2sth 
Company have elected W. F. Wagner president; C. S. Stim- The interest taken in this contest w fl : 
son, vice-president; W. B. Hay, secretary, and Burton Cas-_ . 5 ' : aw a most flatter- 
saday, treasurer. ing evidence of the popularity of this move by the as- 

sociation. Twenty-two states are represented in the 


The stockholders of the Kaysville Canning Company, Kays- : : 
ville, Utah, have elected John R. Barnes, Peter Barton, Heber contest and even the Province of Ontario is in the list, 


J. Sheffield, John Flint and Thomas J. Smith directors for The states and the numbers submitted by each are as 
the ensuing year. follows: 

The Thonotosassa Packing Company, of Thonotosassa, Fla., : 
has been incorporated with $5,000 capital stock. The officers Kentucky .............., 
are S. B. Cultman, president, Kissimmee, Fla., and A. W. — soe eese ees am 
Rigby, secretary-treasurer of Thonotosassa. hio 

W. J. Parker, who has managed the Star Canning Com- ‘ Wisconsin 
pany, of Roy, Utah, has leased the plant of the Wasatch yinnesota Virginia ee 
Orchard Company for a term of ten years and will operate fJowa ae 
it along the same lines as heretofore. The Wasatch Orchard waine .. Connecticut 
Company’s cannery is located at Ogden, Utah. Missouri .. Nebraska 

The Hearn Canning Company, Cambridge, Md., recently sold Delaware Massachusetts 
its tomato cannery to Edgar B. Simmons, who has resold it New Jersey Ontario 
to the Phillips Packing Company. This gives the Phillips Pennsylvania 
Packing Company three plants at Cambridge, with a com- The essays when received at the office of the Na 
Pe ee yt NE AiR as egy aa Tt tional Secretary were given a number and forwarded 

eee ten pil ee a 0 : to Mr. S. F. Haserot, chairman of the Bureau of 


of Lebanon, Mo., is here this week to meet the people of af ee gi ; Pas 
Woodward and vicinity with a view to establishing a can- Publicity for the National Canners’ association, who 
ning factory here. Mr. Mellvane is the patentee of a new will judge the same. The announcement of the prize 
process for canning fruits and vegetables that it seems is winners will be made at the Atlantic City convention 
destined to revolutionize the methods in this important in- : . "i : 

—_— P and their essays will also be read. It is more than 


dustry.’’ “ee : . 
The Noble County Canning Company, of Lisbon, Ind., at probable that the Publicity Committee will make spe 
its annual meeting, on January 27, elected the following offi- cial mention of other essays which, while not prize 
cers and directors for the ensuing year: George Febles, winners, will deserve special credit. These will 
president; George H. Badger, vice-president and general man- probably be offered to the trade press for publication 
ager; J. A. Blackman, treasurer; W. L. Baughman, secretary; ; 
directors, John M. Weimer, Andrew Adam, James Wyatt, See 
Joseph Smock and Emory Herrick. Sell that used machinery. Try a CANNER ‘‘For Sale’’ ad 





























A MONEY MAKER 


A canning factory if located in the great truck and fruit 
growing district of the GULF COAST SECTION of 
TEXAS, southwest of Houston, Texas, could be made a fine 
money-making proposition. One town in that section offers 
especially attractive advantages for a 'arge canning and pre 
serving plant as there is a large surplus of all kinds of vege- 
HAWKINS UNIVERSAL EXHAUSTER tables procurable and a most excellent proposition will be 

: , given reliable parties. 
View showing top removed The canning season in that section comes at a time when 
The best Continuous Automatic Exhauster. Furnished Northern and Eastern plants are idle and LARGE CAN- 
any size and any Capacity desired. NING COMPANIES should be interested in this opening. 
For further particulars address For details and industrial literature, address, 
j M. SCHULTER 


SPRAGUE CANNING MACHINERY CO. | |... inaustrist Commissioner, Frisco Lines | 


5 Wabash Avenue, CH'CAGO 
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q Install A Machine That Prevents Waste 
lary 27, 
against * 
by There Is But One Recognized STANDARD MACHINE 
8 asked, * + 
“Tt for Canners That Will Do This. THE U. S. 
alue of 
ae This machine actually reduces _ years, they can tell you by 
your gas expense one-half. It |" actual experience. 
PTION improves your service by auto- {ft “4 We will supply you a machine 
matically maintaining perfect |. | upon thirty days’ free trial and 
est ¢- combustion and Sven prearure i if you do not get satisfactory 
— at all burners without adjust- : ~ ‘ and economical service or for 
oh ment. ‘| any reason do not want to keep 
latter- Ask the hundreds of Canners || _ | the machine, ship it to us at our 
_ rd that have used this system suc- = + expense and you will be under 
2e list, cessfully for more than ten “Automatic Junior” no obligations. 
are as 
All Machines Sold on Liberal Terms. SATISFACTION GUARANTEED 
a 
ccna e 
“111 U. S. GAS MACHINE CO., Muskegon, Mich. 
ee 
Saige 
anes | 
oon. | 
Pee | 
» Na- 
arded 
1u of 
: $69,000.00 
prize | a 
ntion, 
than 
me SAVED TO THE CANNING INDUSTRY AND 
Bs DIVIDED AMONG THE SUBSCRIBERS AT 
“||CANNERS EXCHANGE 
R Write for Information 
Nd FIRE INSURANCE AT CANNERS EXCHANGE 
es LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 
vege- FRANK VAN CAMP, Chairman CHAS. 8S. CRARY, Treasurer 
ill be 5 Wabash Avenue Indianapolis, Ind. Hoopeston, Ill. 
“esr wa, 2 Bosc 
ry 3 CHICAGO ""L. A. SEARS, Chillicothe, Ohio. 
Officially endorsed by The National Canners Association 
» Mo, 
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Want Advertisements. 


Te Iaeure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Offies 
Not Later Than Tuesday. : 








—— 




















WANTED=— 


POSITIONS WANTED. 


WANTED—Position as manager or superintendent of canning 
factory. Am familiar with the handling of help and soliciting 
acreage. Address ‘‘S,’’ care THE CANNER. 














WANTED —Situation by a reliable superintendent and proc- 

essor of 27 years’ experience in packing fruits and vegetables 
and the selling of the product; temperate; good references. 
Address ‘‘ A, R.,’’ care THE CANNER. 


a 

WANTED—Two process kettles, crates, soldering outfit, ea 
washer and large copper kettle. State make and cash Price 
Address ‘‘B. B. B.,’’ care THE CANNER. } 


WANTED—Several corn cutters, either Model M or Morral, 


one double corn cooker and filler and one silker, Addresg 
Union City Canning Co., Union City, Tenn. 


= ———, 


a 
SEEDS. 














aes 

WANTED—600 bu. Alaska and 400 bu. Horsford’s Marke 

Garden pea seed. State price. Hartford Canning (, 
Hartford, Mich. 








WANTED—I am open for a position as superintendent and 

processor for 1910. Had 20 years’ experience; good man- 
ager of help; can give the best of reference. Address 8. P. 
Swinney, 215 N. 26th St., Omaha, Neb. 





WANTED—Position as superintendent-processor by man of 

thirty-five years’ experience on corn, peas, tomatoes; also 
general line of fruits. Total abstainer. Box 345, care THE 
CANNER. 


WANTED—Position as 
competent canned goods, pickle and condiment man. 
**Canned Goods,’’ care THE CANNER. 


WANTED—Position as manager and processor; twenty 
years’ experience; can pack full line of fruits, vegetables and 
winter goods of extra quality, especially peas, corn and toma- 
toes; have no trouble with spoilage whatever; capable of 
taking full charge of every department and detail; references 
furnished and required. Address ‘‘R.,’’ care THE CANNER. 





superintendent-processor by a 
Address 








WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
‘*K. M.,’’ care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—Experienced salesman acquainted in the South, 

West and Southwest, a man that knows he can sell a good 
line of catsups and canned goods, to call on the jobbing trade. 
You must know your business. Address New Blue Grass Can 
ning ('o., Owensboro, Ky. 





WANTED—By one of the oldest established vegetable canning 

companies in Illinois, a processer for the coming season; per- 
manent position to right man; one with experience and ability 
in handling help; also ability as salesman desired. Address 
**Box 200,’’ care THE CANNER. 





WANTED—A competent man as manager and processor for 

canning factory packing a full line of fruits and vegetables. 
Only men capable of taking entire charge of factory need 
apply. Applicant should give details regarding self in first 
letter. Good opportunity for a first-class man. Address 
**999,’’ care THE CANNER. 








MACHINERY WANTED. 


* WANTED—One power pea blancher. Address Fremont Can- 
ning Co., Fremont, Mich. 


WANTED—60-bu. Iowa grown Country Gentleman seed ¢orp, 
Address Weir Canning Co., Toledo, Ia. 








—_— 
——————— 


MISCELLANEOUS. 





WANTED—To purchase a first-class Worcestershire  sanee 
recipe. Address New Blue Grass Canning Co., Owensbory, 
Ky. ; 
WANTED—1 am in the market for a corn canning plant sity. 

ated in the Middle West. I want a two or three-line plant 
in good condition; want to operate it next season. Here is a 
chance for one of those packers who are complaining that they 
‘*can’t make money ir the canning business’’ to get rid of 
his plant. Describe fully condition of machinery and name 
your price in first letter. Address ‘‘R. R. 250,’’ care Tm 
CANNER. 








WANTED—To lease a factory in Ohio for canning com 
and tomatoes, with privilege of buying same after first year’s 
operation. Address ‘‘F. P. H,’’ care THE CANNER. 





WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portland, Me. 














FOR SAL 


FACTORIES. 














FOR SALE—Will be sold at auction February 18, 1910, at 

2:30 p. m., at the factory in Dodgeville, Wis., a complete 
modern canning factory; capacity 25,000 cans in ten hours 
There is 2,500 square feet of floor space for the storage of 
canned goods and the same amount for empty cans; husking 
shed, 74x34 feet. Situated by the I. C. R. R. Terms of sale, 
eash. Address Dodgeville Canning & Mfg. Co., Dodgeville, Wis. 





FOR SALE—Modern equipped canning factory in excellent 

condition, at Clarks Hill, Ind. Property consists of one 
acre of ground, buildings, machinery, ete. For particulars 
write Security Trust Co., Receiver, Harmon Bradshaw 00, 
Indianapolis, Ind. 





FOR SALE—Canning factory in very best tomato country; 
fruit available. Will lease to right parties. Address Hunt- 
ington Beach Canning Co., Huntington Beach, Cal. 


FOR SALE—New box and wood factory sacrificed, easy terms 
Large stock lumber. Healthy locality near Memphis. Om 
ers inexperienced. Address, Bank, Halls, Tenn. 








WANTED—One Hawkins Capper. 
One Sanitary Can Seamer. 
Four or five closed process kettles. 
One steam jacketed kettle. 
One Hawkins Exhaust Tank. 
One gas machine. 
Three Model M. Cutters. 
One Merrell-Soule Cooker. 
Two fire pots. 
Second-hand engine, 15 or 20 H. P. 
Address ‘‘C. O. D.,’’ eare THE CANNER. 


FOR SALE OR TRADE—A modern equipped canning fae 
tory for canning corn, tomatoes and pumpkin. For further 
particulars address Standard Canning Co., Hanover, Kas. 


FOR SALE—. sed hydraulic press, 4inch reds, racks 6:4 
weight 24,000 peunds. Address 


Garett, 





¢ 
Thicago, IL 
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OR SALE—Canning factory, on easy terms. Factory was 
Pi nilt ib 1907 and has been operated three seasons; is located 
the best vegetable producing country and in a 


‘ ¢ yf 

i Oe "9500 inhabitants, and important railroad point; 
a endid opportunity for the right party to build up a large 
emg rofitable canning business, especially in tomatoes and 
weet COPD. For information write to J. L. Greer, Campbell, 
Missouri, who will also furnish references, if required. 


FoR SALE OR LEASE—A complete up-to-date sanitary 
tomate canning factory; only run part of two seasons. Will 
gell or lease cheap, or would sell machinery separately. Good 
opening for an ice plant or bottling works. None close. Ask 
for full particulars. Green River Canning Co., Rowletts, Ky., 


Hart County. 














= 


MACHINERY. 





roR SALE—Canning machinery good as new, used one season; 
One Colossus Pea Grader, Complete. 
One Plummer Blancher, with Reeves Variable Speed Trans- 


ission. 

— Plummer Rotary Pea Filler and Briner. 

One Hawkins Capper. 

One Hawkins Disc Exhaust. 

One Sprague Automatic Rotary Syruper and Briner. 

One Complete Ten-ton Ammonia Refrigerator Plant. (Just 
the thing for small Cold Storage.) 

Large assortment of solid and split pulleys, hangers, shaft- 
ing, sprockets and sprocket chain in all sizes. Send specifica- 
tim of what you want. I can save you money. Address 
F. E. Lewellyn, Shelby, Mich. 





FOR SALE—Model M. or M. A. cutters; 40x72 Niagara re- 
tort; Harris hoist; Bucklin cyclone pulp machine; Burnham 
and Conant cookers; M. & S. silkers; Sprague exhaust boxes; 
Stevens power and foot tomato fillers; Baker double dump 
galders; can shaker fillers; power apple parers; 40-light elec- 
trie dynamo and switchboard carbureters; blowers; trucks, 
ate lids, firepots; capping steels; pea blanching baskets; 
14-qt. fiber buckets; various troughs and tanks; fine 4-color and 
gold embossed labels, 40e per M., ete.; equipment for drying 
crm. Part of these goods never used. Give me a chance to 
figure with you. I stand back of my guarantees. Also have a 
corn, bean, tomato, apple canning factory for sale; good loca- 
tim. Address Hugh Ross, Woodbine, Pa. 





FOR SALE CHEAP—Phoenix power corking machine and 
Phoenix hand capping machine, for use on any large metal 
eap. Address ‘*M. C. D.,’’ care THE CANNER. 





FOR SALE—One ‘‘ Huntley Bean Grader.’’ Address Green 
Bay Canning Co., Green Bay, Wis. 





FOR SALE—Plummer blancher; used two seasons; practi- 
cally as good as new. Apply Anderson Canning Co., Ander- 
son, Ind. 





FOR SALE—Three copper jacket kettles; capacity 100 gallons 
each; cost now $120, our price $80; one copper jacket kettle ; 
capacity 150 gallons; cost now $160, our price $100; kettles 
have been used very little, only four weeks in all. Address 
Wm. Grecht Co., 1330 8. Sharp St., Baltimore, Md. 





FOR SALE—One Invincible Bean Cutter and one Invincible 
Bean Grader, both in good condition. Will sell very cheap. 
Address ‘‘ Hamilton,’’ care THE CANNER. 


FOR SALE—One Cox hand capper, 12 steels, 30 trays and 3 

sets steels; 1 double dump scalder; 4 open process kettles; 
8 crates; 1 100-gallon copper kettle; 1 cyclone pulp machine; 
2 cranes complete, with fixtures; 2 No. 1 Buffalo blowers; 1 
3-barrel gas machine, underground carbureter; 4 firepots; 1 
Baker square steam chest with pans, gauge thermometer com- 
plete. All above machinery is in good condition; some of it 
new, has never been used. Address Union City Canning Co., 
Union City, Tenn. 


“FOR SALE—One Plummer pea filler. Address Fremont 
Canning Co., Fremont, Mich. 


FOR SALE—At lew price if ordered at once, one practically 

new Kuapp No. 2 labeling machine; one practically new 
Knapp Nv. 3 labeling machine. Address E. C. Shriner & Ce., 
Keyser Bldg., Baltimore, Md. 


FOR SALE—Latchford tomato-peeling system complete, with 

two scalders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. McMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not esntained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 




















SEEDS. 


FOR SALE—400 bushels 1909 first-class Rice’s Premium Gem 
pea seed. Address J. T. Polk Co., Greenwood, Ind. 








FOR SALE—Seed Peas; 800 bushels or less. Hand-picked 
Admirals, Wisconsin grown, at low price for immediate ship- 
ment. Address Howard, care CANNER. 


FOR SALE—Alaska and Market Garden peas. If interested, 
inquire for samples and prices. Address Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—2,00@ pounds pumpkin seed saved from cheies 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice ‘‘Greater Baltimore’’ tomato seed. 
Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than other canning varieties. We also have a limited quantity 
of extra quality new Stone seed. Prices upon application. Ad- 
dress S. I. Sawyer, Seedsman, Box 138, St. Joseph, Mo. 


























E. L. STANTON & COMPANY 



































CHAS.D.PALMER , FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ ACENTS 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 
Fort Worth Office: 202 Trust Building 


Claude Van Zandt & Co. Dallas, Texas 
ee 








Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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CHESAPEAKE OYSTERS—‘‘HAS THE KING COME 
INTO HIS OWN?’’ 
Written Especially for ‘“‘The Canner” by “Chesapeake.” 


Lamenting the absence of the better days of the 
long ago, yet hoping for their return with the hope 
born of a deep-set optimism, there has this year come 
to the friends of the Maryland oyster an encouraging 
reflex of the time when the bivalve of the Chesapeake 
Bay ruled with a kingly sway over almost world-wide 
dominions and unnumbered willing subjects. 

Not at all unlike other departments of commercial 
activity, the canned goods trade boasts its oracles, its 
sages, its savants. Happily enough it is not without 
those profoundly wise and discerning minds that have 
less difficulty in penetrating the fastnesses of the far- 
thest future than most other persons experience in 
clearly perceiving the commonplaces that lie closely at 
hand. 

And so, just as the “peach prophet” (more often and 
perhaps more accurately called the “peach liar”) was 
wont each year to announce himself either as the har- 
binger of grim disaster or the herald of a perfect joy, 
so also with the succulent oyster of the Chesapeake 
Bay for which somebody has always spoken—with the 
voice of prophecy, of course—for good or for ill. 

Hope has many a time all but vanished as we beheld 
the once all-powerful oyster of the Chesapeake— 
whose kingly sway was almost world wide—lying pros- 
trate under long accumulated adversities and stripped 
of every vestige of former greatness. 

Prophets, however, seem to apear in all great crises. 
Always there is some great voice to silence the tumult 
—to rouse fallen hopes to renewed courage—to point 
the way out. The air is vibrant now with strangely 
stirring noises—not one voice that speaks but many 
voices—prophetic voices all—appealing to a bewildered 
people, each bearing a “love-apple” in his hand—that 
the end of their journey—a journey beset by countless 
vicissitudes and over a desert waste is nigh; that soon 
they will be delivered from the thrall which has made 
them sad and weary—and hopeless. Thus you see the 
poor despised tomato is not without its friends. But 
hope never flourishes except where patience is. 

For nearly ten years the oyster situation seemed 
hopeless enough. Even now it is by no means certain 
that we may accept it as a truth that the “King” has 
again come into his own. This only we know—that 
whereas the “King” lay almost at the very door of 
death, he now lives with many evidences of former 
greatness, former vigor and power plainly appearing. 
Even the wisest and astutest, however, have been con- 
founded by this year’s surprising and unlooked-for 
revelations, for the oyster of the Chesapeake coming 
in its old-time abundance has awakened fond mem- 
ories of the palmy days of oyster packing and aroused 
dormant hopes to a new freshness and a fuller confi- 
dence. 


And what a greeting from its old friends eyor. 
where—but nowhere more so than from its friends jn 
the West, from whom it had for a long time been ¢. 
tranged. Whilst it is devoutly to be hoped that th 
“King” has again come into his own, thoughtful ming 
will ask for weightier evidence than has so far 4 
peared before determining whether this year’s hg 
development is a real thing—a tangible thing that oy 
may actually hold and keep, or a mere “flash in th 
pan,” quickly to disappear. 

In partial explanation of what we see—and delight 
to see—is the fact that oysters have this year deyg. 
oped under the most favorable conditions. The almog 
utter absence of violent storms throughout the summe 
and far into the fall was conducive to the growth of 
oysters, for rarely have they been fatter; and th 
same condition has made for a supply in such generoys 
abundance that prices quickly fell to the level of thog 
which marked the days of the far-off past. 

The question to be determined is—first, whether the 
restoration of the beds has been accomplished ani 
whether, omitting the destructive tendencies of the 
past, we may assume that the Maryland oyster wil 
from now on be able to contest the field with the oyster 
of other waters; and, secondly, whether this condition 
has been wrought through purely natural circum. 
stances, unaided and uninfluenced by conditions held 
to be absolutely necessary to the rehabilitation of the 
oyster beds and their permanent security. 

It is an open question, the real answer to which lies 
not in what we have seen but in what we shall see next 
year—and in the next. Indeed, it is by no means cer. 
tain that the present season itself—not to close until 
April, 1910—will not offer an explanation of what has 
so strangely appeared—the explanation of a seeming 
phenomenon. 

It is a very decidedly wholesome and encouraging 
condition, however, that has permitted 5-ounce oysters 
to be sold as low as 62M%c and 65c, and Ios at $1.25 
and $1.30; and 4s at 57%c and 60c and 8s at $115 
and $1.20. But these are likely to be the season’s very 
lowest prices. The weather, however, dominates the 
whole situation. Ifa mild winter lies before us we may 
expect a continuance of the conditions to which we 
have pointed attention. Not so, however, if the wir 
ter should be long and rigorous, restricting the catch 
of oysters, and, as has often been the case, making it 
impossible that any packing could be done during a 
long period. Therefore, the low prices for oysters 
which now prevail are not dependable, because of the 
shadowy and uncertain thing upon which they are 
based—the weather. 

The situation is naturally crowded with interesting 
speculation, and the answer to the all-absorbing query, 
“Has the ‘King’ come into his own?” will be awaited 
everywhere and by everybody with keen expectancy 
and a thrill of unusual interest. For the solution of 
Maryland’s vexed oyster problem means much to the 














HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 
Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 


heavy copper. 
tion for the Canner, 


Also manufacturers of Copper Dippers, Brass and Copper 
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Maryland packer, and very much to Maryland's 
poasted prestige as the center of the canned goods 


xis country. It possesses an almost national 


trade of tl 
importance. 


RAPID STRIDES IN COLORADO CANNING INDUSTRY. 
By A. J. ZINT, OF THE COLORADO MANUFACTURERS 
\SSUCIATION, IN THE DENVER POST. 

While Colorado has astonished the world by win- 
ning most of the prizes for peaches, apples and other 
fruits wherever shown, she is likewise destined to 
win renown for canned vegetables. 

It is estimated that one-third of America’s food is 
vegetables, or evolved from the vegetable, and the use 
thereof in this country today is gladdening the heart 
of the vegetarian and adding materially to the health 
and vigor of the American people. 

Though nature is dormant from autumn on in most 
parts of the country, the art of preserving in air-tight 
tins insures a supply of fresh, crisp vegetables at all 
seasons, and really better and at less cost than those 
right out of the garden. 

The people are rapidly becoming aware of the fact 
that no preservative whatever is used in any vegetable 
or fruit put up in tin cans. Not by any canner—not 
in any brand. The preserving is done by sterilization 
—done by heat alone. Preservatives are entirely un- 
necessary. They would be a useless expense. No 
canner of garden products adds any chemical or any- 
thing else, save sometimes sugar, sometimes a savor 
of salt. 

Increase in Food Consumption. 

During the last year the United States has consumed 
more food of all classes by far than during any pre- 
vious year, practical proof of prosperity and the pur- 
chasing power of the people. 

Since the recent finding of Dr. H. W. Wiley, chief 
of the bureau of chemistry at Washington, and mem- 
ber of the federal board of food and drug inspection, 
that American canned goods contain no artificial color- 
ing or preservatives, the impression many had gained 
through the agitation against benzonate of soda has 
been corrected and the use of canned goods greatly 
increased. 

Taking peas, tomatoes and corn as the three lead- 
in vegetables, the statistics show that during 1909 the 
American people will eat eight hundred million cans of 
these varieties alone, not to mention the great and 
growing demand for string beans and other canned 
vegetables. 

As with the apple, the peach’and the sugar beet, 
Colorado excels every other state in the quality of 
peas, tomatoes, string beans, cabbage and pumpkin. 
She has the combination of latitude, altitude, sun- 
shine and irrigation that puts her in a class by her- 
self. And the Colerado canners are increasing their 
pack and adding to their reputation every year. Colo- 
tado canned sugar peas are noted throughout the 
United States for their superiority. 

These canneries are all located close to where the 
various products are grown to best advantage. The 
goods are put up in the cleanest and most sanitary 
manner within a few hours after they are brought 
trom the gardens, thus retaining all their freshness, 
crispness and flavor. 

There is an ever-increasing demand for Colorado 
canned vegetables. 

What the industry needs is more farmers with fewer 
acres to the farm, and a can manufactory in Denver 
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to supply the many millions of cans required, instead 
of shipping them -from Chicago on an exorbitant 
freight rate. 


BREED ON THE NECESSITY FOR UNIFORM FOOD 
LAWS. 

Wm. C. Breed, counsel for the National Wholesale 
Grocers’ Association, delivered an address before the 
convention of the National Civic Federation at Wash- 
ington a few days since, and pointed out that twenty- 
six of the states have already adopted standards in 
conformity with the national rulings, and showed in 
his argument the necessity of having food require- 
ments conform with what had called for many years’ 
work in having been placed on the United States Stat- 
ute books, 

Mr. Breed said, in part, as follows: 

“Until recent years the subject of food regulation 
and control was neglected. Up to 1905 only twenty- 
five states had food laws that were in any sense ade- 
quate, and these statutes were so poorly enforced that 
interstate shippers hardly felt the need for uniformity. 

“About this time, however, the agitation for pure 
food and better methods of manufacture became so 
pronounced that food officials all over the country were 
stirred to decided action and this immediately resulted 
in such a conflict of state decisions based on varying 
laws that manufacturers and dealers found themselves 
confronted with the necessity of preparing and label- 
ing their products in as many different ways as there 
were laws in the respective states. 

“The handicap of this condition of affairs from a 
practical as well as commercial point of view can 
hardly be imagined. The business of preparing and 
distributing food products had long since ceased to 
be confined to the boundaries of any one state. The 
avenues of trade were national, not local, and it was a 
national and commercial absurdity that an article of 
food should be considered legally pure in one state 
and impure in another. 

“Chief among the organizations that urged a Na- 
tional pure food law was the National Wholesale 
Grocers’ Association, and the work of this and kindred 
organizations successfully urging the passage of simi- 
lar pure food legislation throughout the states indicates 
the force for good that organized’ bodies can exert. 

“The passage of this national statute by Congress 
in June, 1906, was not the result of any sudden de- 
termination on the part of the national government to 
do something toward regulating the manufacture and 
sale of food and drug products. For many years bills 
of similar character had been introduced in Con- 
gress and had failed of passage because of lack 
of popular support. The officials of the Depart- 
ment of Agriculture had studied the questions involved, 
watched the workings and food decisions under state 
statutes, and the act which finally became law repre- 
sented years of experiment and study on the part of 
both national and state officials and has come to be 
recognized throughout the country as a model food 
law. 

“The regard in which this law is held is well 
summed up in a recent statement of a government offi- 
cial, to the following effect: ‘Hundreds of prosecu- 
tions have been fought and determined covering near- 
ly all phases of legitimate food control, and no serious 
defect in the national food law has yet been dis- 
covered.’ 


“The law now commonly known as the Unify 
. . + fl tm 
State Food law is an exact copy of the Nationa] Food 
and Drugs act, excepting only those provisions of th 
federal statute relating to questions of administration 
and interstate shipment, which, of course, haye > 
proper place in a state statute. 

“The best evidence of the strength and completenes 
of this model food law lies in the fact that it has eb 
substantially adopted by the legislatures of twenty-six 
states. These states are as follows: Arkansas, Caf. 
fornia, Colorado, Connecticut, Delaware, Florig 
Georgia, Illinois, Indiana, Iowa, Kansas, Kentucky 
Maine, Nevada New Hampshire, New Jersey, New 
York, Oregon, Rhode Island, South Carolina, South 
Dakota, Tennessee, Utah, Vermont, Virginia, Wash. 
ington. 

“Frequent attempts, moreover, have been made to 
substitute other proposed laws as models of food legis. 
lation, and during the past year it is significant that 
hundreds of proposed food laws or amendments there. 
of have been introduced in the various state legisla. 
tures. Fortunately few of these suggested laws were 
adopted, and we can truly say that this fact is due to 
the enlightened discussion by the press of the neces. 
sity for uniformity in statutes relating to the food 
subject. 

“Trade associations generally do not deny that the 
existence of standards would be mutually helpful to 
both merchant and food official, but they vigorously 
assert that if standards are ever to be fixed and estab- 
lished they must be national standards, and that the 
adoption by any one state of a set of individual stand- 
ards under the expectation that the other forty-five 
states would accept the same definitions covering a 
countless number of food products is wrong in prin- 
ciple, would lead to a helpless chaos and confusion, 
and instead of accomplishing standardization would 
result in demoralization of all methods of food produe- 
tion and control. 

“Colorado would certainly not swallow the Wiscon- 
sin standards whole. California will have her own 
ideas as to fruit standards. Minnesota will not com- 
placently follow Texas in fixing the precise scientific 
proportions of fiber ash, nitrogen and moisture that 
must be found in ‘statutory flour.’ Louisiana would 
hardly be expected to copy the nice fractions that New 
Hampshire might fix for molasses or cottonseed oil. 
State legislators who have for a hundred years past 
failed to agree on a vast variety of subjects will hardly 
be expected miractilously and suddenly to order j 
of exactly the same sweetness as their neighbors or 
decree in unison that the refractive index for olive oil 
shall not be less than one and forty-six hundred and 
sixty ten thousandths. 

“One of the chief obstacles to the adoption of all 
uniform legislation is the failure of our state law- 
makers to recognize that uniformity in itself is am 
argument that goes to the merits of the case—that the 
burden is really upon them to discover some vefy 
serious defect in the proposed uniform statute or some 
very unusual merit in any other proposed statute be 
fore rejecting the uniform-law. 

“If the movement for uniformity of law upon any 
subject, be it negotiable instruments, bills of lading 
or foods, is to finally succeed, many of our state law 
makers must yield some of their personal ideas oF 
mistaken pride of independence and freely and unre 
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past THE HAWKINS AUTOMATIC CAPPING |MACHINE 
ardly 


“2 You can make your capping the least of your worries by using the 


cif] MOST RELIABLE CAPPING MACHINE 
| and 
sf all TESTIMONIAL 


law- Sprague Canning Machinery Co., Chicago, II. 
1S afl Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
at the speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 

very and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 


Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
some a speed of 60 cans per minute. 


e be- We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


1 any J. H. HOFFECKER CANNING CO. 
ading 
ie fi] SPRAGUE CANNING MACHINERY COMPANY 


Ir * 
as 0 Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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servedly give their support to a uniform statute upon 
any subject that has been the result of years of study 
and experiment by national or state authorities and 
that has the sanction of learned jurists and experts in 
the field that it is designed to cover. Every state of 
our country is not only a distinct sovereignty but is 
also a part of the greater unit and in any truly Ameri- 
can view of loyalty it owes undoubted obligations to 
every other unit in that whole. In the deepest and 
truest spirit of patriotism and sense of civic duty, every 
state must in its various executive, legislative and ju- 
dicial acts recognize its obligations’ to the merchants 
of other states shipping to its markets when dealing 
within its borders. These are obligations that every 
state expects her neighbors to show to her own citizens 
and surely it is most shortsighted and unjust to neglect 
the obligations that comity asks in return.” 


STATISTICAL POSITION OF TIN IS STRONG. 

The statistical position of the metal disclosed early 
in the week proved to be a very strong one, engender- 
ing good buying, and the tone of the market ruled 
firm throughout. Good purchases have been made by 
tinplate makers, and America has bought on this side. 
—The Mining Journal, London. 





CANNED SALMON AND LOBSTER INDUSTRY OF THE 
DOMINION OF CANADA. 

U. S. Consul Frank Deedmeyer, of Charlottetown, 
P. E. I., has submitted to the government at Washing- 
ton an interesting special report on the salmon and 
lobster fishing and canning industry of the Dominion, 
and the Department of Commerce and Labor has for- 
warded a copy of same to THE CANNER. The chief 
portion of this report is as follows: 

Salmon Catch and Exports. 

The salmon ranks first in value among the fish 
caught in the waters of Canada, the whole catch in 
1908 being worth $4,814,250, a decrease of $200,196 
as compared with 1907. 

Yield and value of salmon of Canada for 1908: Pre- 
served in cans, 27,188,898 pounds, $3,485,320; fresh, 
7,062,563 pounds, $736,114; smoked, 457,166 pounds, 
$47,731; pickled or dry salted, 10,084,400 pounds, 
$545,085. 

The greater part of the salmon catch is in the waters 
of British Columbia, the value of the product in that 
province in 1908 being as follows: Preserved in 
cans, 27,182,544 pounds, $3,484,369; fresh, 3,624,631 
pounds, $218,631; smoked, 428,500 pounds, $42,850; 
pickled and dry salted, 10,039,800 barrels, $541,740. 
This leaves, for all other provinces, $526,660. 

The exports of salmon during the fiscal year ended 
March 31, 1909, were as follows: Fresh, 1,971,- 
639 pounds, $208,486; smoked, 5,725 pounds, $421; 
canned, 18,121,401 pounds, $2,468,479; pickled, 34,- 
602 barrels, $324,925; total, $3,002,311. 

The exports by countries were as follows: 
Britain, $2,195,257; United States, $194,371; 


Great 
Aus- 
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tralia, $153,250; New Zealand, $102,673; 
$101,586; Germany, $140,028; 
$115,140. 


Japan 
all other count 


Lobster Fishery and Trade. 

The lobster is of high economic value to the mar. 
time provinces. The catch in 1908 was worth $4,200. 
279, an increase ot $1 10,157; as compared with 1997 
thus standing second in the fisheries of Canada, Yield 
and value of lobsters in 1908: Preserved in cans 
10,911,497 pounds, $3,273,447; fresh, 98,373 hundred. 
weight, $926,832. The catch by provinces in 1908 
were as follows: 

Nova Scotia.—Preserved in cans, 4,399,610 pound 
$1,319,881; fresh, 87,321 pounds, $834,612. Noy, 
Scotia operated 215 canneries valued at $222,000, uses 
705,960 traps worth $543,486, and had 3,706 person; 
employed in the canneries. 

New Brunswick. — Preserved in cans, 2,716,968 
pounds, $815,090; fresh, 10,317 hundredweight, $8, 
485. New Brunswick had 188 canneries valued x 
$114,100, 311,815 traps valued at $294,160, and kept 
5,819 persons employed in the canneries. 

Prince Edward Island.—Preserved in cans, 3,08. 
444 pounds, $929,533; fresh, 530 hundredweight, 
$3,710. The island had 183 canneries valued at $12. 
650, 350,319 traps worth $252,715, and kept 2,400 per- 
sons employed in the canneries. 

Quebec, including Magdalen Islands.—Preservej 
in cans, 696,476 pounds, $208,942; fresh, 205 hundred. 
weight, $1,025. Quebec and the islands had go can. 
neries valued at $74,605, 109,889 traps worth $103- 
785, and had 1,428 persons employed in the canneries, 

The lobster catch since 1897 has varied but litte 
in totals, the highest. being in 1897, 11,130,554 pounds 
in cans, and the lowest in 1902, with 9,350,121 pounds, 
Shipments in the shell reached 348,364 hundred. 
weight in 1898, but have since decreased steadily, 
falling to 98,373 hundredweight in 1908. 

The greatest decrease has been in Nova Scotia, 
which Province shows a yearly decline since 1904, 
the loss in 1908 being nearly 1,000,000 pounds a 
compared with 1903, while New Brunswick shows 
a slight gain during the same period. In Prince Ei. 
ward Island there has been a decided increase. The 
yield, averaging for a number of years 2,300,00 
pounds, reached 2,839,489 pounds in 1907 and 3,098; 
444 pounds in 1908. The loss in Quebec has been de- 
cided since 1900. While the number of traps for the 
whole of the maritime provinces is increasing, being 
1,477,623 in 1908, the number of canneries was it 
that year the lowest in the history of the industry for 
thirty years, being only 675. 

Exports Last Year. 

The fresh-lobster trade is conducted principally 
from the southwestern portion of Nova Scotia ani 
from the Bay of Fundy, owing to climatic condition 
and the proximity of the markets of the United 
States. 
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Exports of lobsters for the fiscal year ended March 
31, 1909: Canned, 9,298,457 pounds, $2,755,034; 
fresh, 34,385 barrels, $463,432. All the fresh lobsters 
went to the United States. 

The following were the principal countries to which 
canned lobsters were exported: 

Countries— 

France 

United States . 

Great Britain 

Belgium .. 
Sweden 
Germany 
All other 


Value. 
$990,029 
844,019 
784,419 
38,071 
30,946 
28,477 
39,073 


Pounds. 
3,195,679 


2,715,415 
126,550 
97,842 
94,342 
139,310 


countries 





Total 


ckceseececedaapeaneaae ne 
American-Owned Canneries. 


Americans were the pioneer lobster canners of the 
maritime provinces. They established canneries 
some 40 years ago in Nova Scotia and New Bruns- 
wick, and are operating today in all localities where 
this food fish exists in sufficient quantity to be of 
commercial value. They found a virgin fishery await- 
ing them, marketable lobsters being then used to 
manure the fields. During 1908 there were operated 
in Canada 71 canneries by American firms and cor- 
porations. 

Legal Regulations. 

The regulations now in force, affecting the lobster 
fishery, may be summarized as follows: 

The size limit is eight inches, except in the southern coun- 
ties of Nova Scotia, where it is nine inches, and in the county 
of Albert, New Brunswick, and Kings and Annapolis, Nova 
Scotia, where it is 10 inches. The close season varies accord- 
ing to localities, running in the southern counties of Nova 
Scotia from June 1, the earliest, to December 14, and in the 
Magdalen Islands from October 1 to April 19. The capture 
of the soft-shelled and of the berried lobsters, and the setting 
or placing of lobster traps in any waters of the depth of two 
fathoms or under, are prohibited. Of the three principal 
factors in the protection and perpetuation of the lobster 
fishery, only one is capable of efficient enforcement, the close 
season. The other two, the size limit and the prohibition of 
the catch and use in canneries of berried lobsters, are prac- 
tically incapable of enforcement, it being claimed that a 
strict compliance would have the effect of closing the can- 
neries, as a sufficient number of legal-size lobsters could not 
be secured to operate with profit. 


Lobster Hatcheries. 

Lobster hatcheries were first established in 1891. 
The method employed is the collection in a pond, 
connected with the sea, of seed lobsters, where they 
are retained and fed during the period of the fishing 
operations, after which they, or the young then 
hatched, are liberated. The total number of lobster 
fry hatched and planted in 1908-9 amounted to 
440,000,000. 


TOMATO YIELD DISCUSSED BY ‘‘TOMATOLOGIST.’’ 


Professor Munson, who is considered somewhat of 
a “tomatologist,’ says the average vield per acre in 
the United States of this fruit grown for canneries is 
125 to 150 bushels. But, he adds, that the man who 
makes a specialty of tomatoes will not be content with 
less than double this amount, which appears to be one 
wav of stating the familiar quotation: “To him that 
hath shall be given.” The profits on a crop of this size 
compare favorably with any other crop that can be 
grown on the same ground... It, is said that a tomato 
vield of 200 bushels to the acre will give returns far 
greater than can be defived’ from wheat; corn or other 
farm products.—Daily Newspaper. 


SOURCE OF ENGLAND’S SUPPLY OF PREgp 
TOMATOES. 


Vice-Consul George B. Stephenson, of Liverpoo| 
England, reports that the Canary Islands 4 

gland, repo y Islands supply th 
bulk of the raw tomatoes consumed in England, « 
cerning the tomato market,” writes Mr. Steyep 
“houses which handle that vegetable state that it is 
unlimited and shipments arriving at this port in 
condition find-a ready sale. The south of Englan{ 
and the Channel Islands supply a large quantity of 
these tomatoes during the favorable portions of th, 
year, but during the winter and spring large Consign. 
ments are received principally from the Canary }, 
lands, and smaller lots from Spain, Portugal and Ay. 
giers. In December the market is supplied wit, 
Canary Island tomatoes, the last quotations on them 
being $2.20 to $3.15 a bundle of 40 to 50 pounds. Th 
tomatoes are packed in light substantial boxes, 16 }y 
10 by 7% inches, and four of these firmly bound to. 
gether with iron strips constitute a bundle. 

“The size of the tomatoes can not compare favorably 
with those on the American market. They range from 
2% to 3% inches in diameter ; are very solid and even 
in shape, and have a fine flavor. Each tomato js 
wrapped in tissue paper and packed in a pulverize 
turf peat which, it is said, has a cooling tendency, 
The Canary Islands procure this turf or peat from 
both England and Germany. 

“The obstacles in the way of the American-grown 
tomato is in the length of time to reach these parts and 
the absence of a fast steamer service between Liver. 
pool and the ports near where tomatoes are winter 
and spring grown.” 


Canned meats and sausages cannot be imported into 
Germany, as the German government requires that 
each can or piece be inspected, and the opening of in- 
dividual cans for inspection purposes would render the 
contents unmerchantable. While this decision is main- 
tained as respects the continental imperial - territory 
American canned meats are sold in quantities to the 
merchant marine and to the government itself for use 
among the colonial troops and the navy. 


A GOOD YEAR. 

Despite the enormous run of Sockeye salmon to 
the spawning grounds at the headquarters of the 
Northwestern Pacific Coast rivers this year, the total 
Coast pack, according to preliminary estimates, has 
not equaled the record made by the canneries in 1901, 
when the pack amounted to 5,805,000 cases. But the 
packers have undoubtedly broken all past records in 
the matter of prices obtained for the season’s output 
and the expedition with which it has been marketed 
Of the 2,400,000 cases of Sockeye and Pink salmon 
packed by the British Columbia and Washington cat- 
neries only about 125,000 cases remained unsold, ané 
exceptionally good prices have been obtained, as the 
world’s packed salmon stock had been practically 
cleaned out beforehand.—Pacific Fisherman. 


NETHERLANDS, INDIA, CANNED GOODS IMPORTS. 


Consul B. S. Rairden, of Batavia, reports that im 
ports of canned goods into Netherlands, East India 
in 1908 were valued at $50,000‘ against imports 0 
canned goods in 1907 worth $50,745. 
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A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid-All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Tedietene 2 
478 PAGES, 22] ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








§ A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 

















These Books FREE. 


“SCIENCE AND EXPERIMENT AS APPLIED 
TO CANNING” 
“THE CANNING OF PEAS ”’—(Pamphiet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing: 
5 Wabash Avenue 
CHICAGO, ILL. 


Sprague Canning Machinery Co., 
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Canner’s Library 


Canning and Preserving, with Bacteriological Tech- 
nique, by w. Duckwali, M. 8.; 500 pages; $5.00. 


Postage, 29 cents. 

Silos, —- * and Silage. By Manly Miles, M. D.. 
HA = M. § llustrated. 100 pages. 5x7 in. Cloth, 

cts. 

Asparagus. F. M. —~ a Illustrated. 174 
pages, 5x7 in. Both. 50 cent 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and other specialists. jillustrated. Upwards of 500 
pages. 5x7 in. Cloth. 

eld Notes on on - By Prof. L. -. , aaa. 
Jr. Illustrated. es, 5x7 in. Cloth. 7 

Peach Culture. By Alexander Fulton. Illustrated. 
204 pages, 5x7 in. loth. $1. 

Insects and Insecticides. Clarence M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth. $1.50, 








Strawberry Culturist. By A. Ss. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. broth: . 50. 


Spraying Crops—Why, When and How. By Clarence 
. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 50 


Order through the CANNER, 5 Wabash Ave., 
Chicago. CASH WITH ORDER. 


cts. 
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Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three DoHars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 
OHAS. 8. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Seo’y and Treas., 


sated oy Me on fellows: Josbus of £ oe 040, $10.00; 100,000 vo 
iw 
1,008, Pa $16.00; iusto so Sats s25 bo: 8: a ot from 1,000 to 5,000 cases, $5.00; 60,000 to 108, $ 


exceeding 200,000, 


aida Glestern Packers’ Canned Goode’ Association. 
v. Bees ent, FRIEND DS, WEE, Gey cot See. 


Iilinois Canners’ Association. 


J. W. McCall, President E. F. Trego, Vice-President Gene Seo’y-Treas. 
Gibson City. j ——- aia: > . 


Southern Canners’ Hesoctation. 


B. A. CRADDOCE, President, J. GC. SAUNDERS, JE., V: siden’ FESTUS BHODES, See’'y and Treas., 
Humboldt, Tenn. Lebanon, hee -— - Whiteville. 


Indiana Camners’ Association. 
©. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, ¥F. 708. scmyLEs, ost! and Treas., 
Kokome, Wabash. 


Obio Canners’ Hssociation. 


J. ©. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, Bee’y and Treas., 
Wauseon. Circleville. Ww 


Tri-State Packers’ Association. 


HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vi President, Seaford, Del. ROBT. 8, FOGG, 
¥. 0. BRAS. T. WRIGHTSON, Vice-President, Easton. Md. a DASHIELL, Secretary and Treasurer, Prineess = 


Kentucky Packers’ Association. 
STEELE apap, Seoretary, 








— 
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E. C, TANNER, President, 
McKinley. 





Camners’ League of California. 


RAHAM, Presid: San Jose. F. F. , eee. Vice-President, Los Angeles. ISIDOR JACOBS, Vice-Presiden' Franoipes. 
Lae © HOWARD’ ©. ROWLEY, Secretary, San Francisco. ae; DEMING, Teme nto 


New York State Canned Goods Dackero’ Heeceiation. 


1AMES P. c, OLuET puns, . 8 THORNE, Vice-President, TFIELD, Seoretary, M. N. WENTWOR 
oe, MN. Geneva, N.Y. ition B. Y. Rome, H. 


Towa Camners’ Association. 


JACOB WACKENBARTH, President, BIRCHARD, Vice-President, 
Independence. Marshalltown. 





Treasurer, 





E. W. VIRDEN, ped 4 and Treas. 





v. . amaecta Can ’ Jie lociation. A. M. HATO, Treasurer 
LE |g me Bpectinnt, 7 S ~ -aanppamcerine hae ase. 2 E 





Missouri Valley Canners’ Association. 
L. I. MOORE, Seo’y and Treas., Oregon. 


2. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. 


oU . r, 1 i J . 
j esident, C. MA Treasure’ Secretary, 


Michigan Canners’ Association. pane 
Fremoat, Mich, ; 


ROACH, Vice-President, 
Hart, Mich. 








W. 8S. THOMAS, President, 
Grand Rapids, Mich. 





ie MELROR, President, Virginia Canners’ Association. OC. 2. DERE, Sev-Eees., 


Canning Miaon a Soar Supplies Hesoeiation. | Ue 


TT, a 
Baltimore, 





GEO. Fuspot tt. Sytem 

National Canned € Goods and gh fruit Brokere’ Hesosiation. 

) Ae qeetive, Provident, . & + Secretary, . WHITEHURST, x a, = Pew. 
National Food 5d Mamrtacurere Hseociation. inci 


T, J. CARROLL, President, ice-Presideat, 
TANK &. MEYER Thiet Vice-President a pam eye hoe 
St. Louis. Dues: $26 per year. 
Gulf Coast Canners’ Hesociation 


CHAS. H. TORSCH, President, M. DUEKATE, Vice-President, 
Bay St. Louis. Biloxi. 


Baltimore Cz Canned Goods 8 Exchange — 


WEN 8. GIBBS, JR., President. A. T. MYER, 














I, 

















—-- 











Wheeling Cans and 
Solder _Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place — 


Plenty of it. 


@ During the past year we have doubled our ~ 
capacity and are now prepared to ship 1,000,000 | 
cans per day during the Rush Season. 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WHEELING CAN ComPANy 

















